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ding Publication in the Meat Packing and Allied Industries Since 1891 


An old-time automobile has no 
place on America’s high speed 
super-highways. Likewise antique 
pressing equipment should be 
retired from today’s modern 
inedible rendering department. 


Old-time pressing equipment is 
not geared to handle the produc- 
tion of meat meal, fats and grease 
under today’s market conditions. 


It takes high powered, semi-auto- 
*Trade Marks Reg. In U. S. Pat. Off. 


Ain Antique NI@®) 
y Automobile Belongs \\=¢4p) 
In a Museum | 


Likewise Antique Pressing Equipment 
Has No Place in Modern Industry! 


matic machinery to produce the 
high grade grease and cracklings 
demanded today. As over 500 . 
leading packers and renderers = 
know, there is only one machine @ 
that fulfills these requirements * 
... the Anderson Expeller. Mod- 
ernize your inedible department. “™% 
Replace obsolete pressing equip- 3 
ment with efficient, modern 
Anderson Expellers. 


THE V. D. ANDERSON COMPANY division of International Basic Economy Corp. 
1965 West 96th Street ¢ Cleveland 2, Ohio 


* Only 


FREE 16-page catalog 
describing Anderson proc- 
esses and equipment for 


A ~ D E. ae y ©) MS oe 


Makes EXPELLERS* 





Arbogast-Bastian Co., Allentown, Pa. 
Armour & Company, Kansas City, Kans. 
Ed. Auge Packing Co., San Antonio, Tex. 
Boston Sausage Co., Boston, Mass. 
L. S. Briggs Inc., Washington, D.C. 
Bryan Bros., West Point, Miss. 
Canada Packers, Ltd., Hull, Quebec, Canada 
Cherokee Packing Co., Gaffney, S.C. 
Chicopee, Provision Co., Inc., Chicopee, Mass. 
Dallas City Packing Co., Dallas, Tex. 
Eckert Packing Co., Defiance, Ohio 
Empacadora Brener, Santa Clara, Mexico 


First National Stores, Inc., Somerville, Mass. 


S.R. Gerber Sausage Co., Buffalo, N. Y. 
Glover Packing Co., Roswell, N. Mex. 
Goren Packing Co., E. Boston, Mass. 


Hickory Hill Meat Packers, Tampa, Fla. 
Hoffman Packing Co., Los Angeles, Calif. 
Geo. A. Hormel Co., Fort Dodge, lowa 
Hygrade Food Products Corp., Detroit, Mich. 






King Packing Co., Nampa, Idaho 
Lewis Bros., Portland, Oreg. 





M&M Packing Co., Dublin, Ga. 


New England Provision Co., Boston, Mass. 


Odom Sausage Co., Madison, Tenn. 
Pasco Meat Products, Inc., Newark, N. J. 
Plymouth Rock Provision Co., Bronx, N. Y. 
C.H. Rice Co., Bangor, Maine 
J. M. Schneider, Ltd., Kitchener, Ont., Canada 
Seethaler’s Wholesale Meat Co., Provo, Utah 
Shopsy’s Foods, Ltd., Toronto, Canada 
Southern Provision Co., Chattanooga, Tenn. 
Southland Provision Co., Orangeburg, S.C. 
Stearns Packing Co., Auburn, Maine 
Robert E. Stumpf, Cleveland, Ohio 
Suber-Edwards Co., Quincy, Florida 
Sunnyland Packing Co., Thomasville, Ga. 
Tobin Packing Co., Albany, N. Y. 
Tobin Packing Co., Rochester, N.Y. 
Wilson & Co., Inc., Albert Lea, Minn. 
Wilson & Co., Inc., Cedar Rapids, lowa 
Wilson & Co., Inc., South Omaha, Neb. 
Zenith Meat Company, Los Angeles, Calif. 
Zenith Meat Company, Wichita, Kans. 





JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Citie 





Hygrade Food Products Corp., Newark, N. J. 


Luer Packing Co., Los Angeles, Calif. 
McKenzie Packing Co., Burlington, Vt. 

















Already serving many 
Leading Sausage Makers |} 






















Models for almost every size of piani 


The NEW BUFFALO CONVERTER 


It reduces cutting time up to 50%...it lowers operating and labor 

costs substantially...it produces a finer textured product of higher yield. The 
secret is in the exclusive new knife design which operates at increased 
speed. Some sausage makers use this machine as a direct cutting converter 
thereby eliminating grinding and saving additional time. Write or call 

us or see your Buffalo representative today about the X-Series Converters 





-..the equipment 


falo you'll find in better plants 
everywhere 




































NEW! 
ISOASCORBIC 
ACID OR 

SODIUM ISOASCORBATE 


Improve color of processed meats 
with less smokehouse time. Add new, 
low cost Pfizer Sodium Isoascorbate 





























, ‘ pi the 
or Isoascorbic Acid. antioxidant 
Ss 
Now you can protect the color of meat effectivent \). : si 
products more easily, more economically ¢ Ascorbic ¢ Act 
than ever before! If you are one of the 0 ch 10 % 
scores of meat processors who are now at mu 


using Pfizer Ascorbic Acid U.S.P. for bet- 
ter color development and protection, you 
will be especially interested in the follow- 


cost! 


end ing statement: The only significant differ- 
ence for you between Pfizer Ascorbic Acid 
of apes Sodium Ascorbate and the new 
Pfizer Isoascorbic Acid and Sodium Iso- se ° 
atalog ascorbate is the difference in cost. Quality ingredients for the food 


indust century. 
The isoascorbic products developed by industry for over a century 


Pfizer cost you less and are fully as effec- 
tive in improving and maintaining the color 
of meat products by controlling oxidation. 








doth 2 With Pfizer Isoascorbic Acid or Sodium 

Isoascorbate (as was the case with U.S.P. 
TER ascorbic), you’ll find meat products need 

much less smokehouse time to develop the 

full-bodied color you want. You save fuel, CHAS. PFIZER & CO., INC. 
field. The speed production and reduce shrinkage. In Chemical Sales Division 
a addition, you’ll find color is not only better Os Sheen cme a. 
welll to start with, but also lasts longer. Senn Feunctoan, Calll.s Vernon: Calll.o 
i Why not protect the sales-appeal of your ea aceatannes cence: 
ewe meat products the new low cost way? Ask 


your Pfizer representative for cost details, 
and write Pfizer if you would like technical 
information or a sample of either Pfizer 
Isoascorbic Acid or Sodium Isoascorbate, 
Prove to yourself that you can get better 


plants color...quicker! 


pal Cities 
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FRESH or FROZEN... 
ship with 
Pureco “DAVICE on guard 


Clean and economical, Pureco “DRY-ICE” provides the 
uniform, dry cold that has added advantages: it inhibits 
bacterial action, reduces shrinkage, and retains the bloom. 

No matter how long the trip, meats arrive in the pink of 
condition when Pureco “DRY-ICE,” properly used, is there 
to guard them. 

Pureco maintains over 100 service-distributing stations 
for your convenience. Pureco Technical Sales Service will 
be glad to assist with your refrigeration problems. Call 
your Pureco Representative today! 





Pure Carbonic Company Published weekly ot 15 West Huron St, Chicago 10, Mh 


A division of Air Reduction Company, Incorporated 


Nationwide ‘Dry-Ice” service-distributing stations in principal cities 
GENERAL OFFICES: 150 EAST 42nd STREET, NEW YORK 17, N. Y, 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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Multiple Farrowing 


Because we believe that pork packers should 
be ardent advocates of multiple farrowing, 
and should preach the doctrine in their own 
interest as well as in that of hog producers, we 
commend a new booklet, “Multiple Farrow 
to Stabilize the Hog Business,” by Lew P. 
Reeve, manager of hog purchasing, Geo. A. 
Hormel & Co. 

The booklet is, primarily, an understandable 
“bere’s how it works” explanation of how the 
hog raiser can set up his own multiple far- 
rowing program and the advantages he will 
gain thereby. However, it contains some sug- 
gestive thoughts for the packer as well as 
the producer. For example, Reeves says: 

“We believe that basic to all improve- 
ment in hog production is a plan for multiple 
farrowing. We believe that the ills of the tra- 
ditional cyclic hog supply must be remedied 
as the first true step in allowing all parts of 
the hog industry to work out their own sal- 
vation. 

“It is our conviction that increased nutri- 
tional benefits, better meat type and healthier 
hogs, and all the other fruits of intensive 
research, must enjoy a more nearly even 
year-around hog production, and a more even 
year-to-year production that is free of gluts 
and shortages, before their full impact can be 
felt.” 

Consumers want the kind of pork obtained 
from meat type hogs; unless they are able 
to get it they will probably eat more poultry 
and other meat and less pork. However, it 
is doubtful whether a consistent and large 
supply of lean pork will ever be available 
so long as: 1) Periodic shortages induce the 
packer to bid high for anything on four legs, 
irregardless of quality, and 2) Periodic gluts 
force the purchase of hogs and the sale of all 
pork on a tonnage sacrifice rather than on a 
quality value basis. 

We believe Reeve has done a job that should 
be helpful to packers as well as hog raisers. 


News and Views 








A Sanitary Code amendment setting standards for municipal- 


ly-operated meat inspection programs in New York state will 
go into effect July 1, state health commissioner Herman F. Hill- 
eboe announced this week. The new amendment, which be- 
comes chapter 18 of the code, applies only to carcass meat. 
It is contemplated that similar amendments covering meat prod- 
ucts and poultry will be developed at a later date. Dr. Hilleboe 
pointed out that the operation of meat inspection programs by 
local health units in the state is not new. The sanitary code 
amendment seeks only to set standards for existing meat in- 
spection programs and to eliminate economic barriers to the 
free flow of meat between those areas maintaining approved 
meat inspection programs, he said. The amendment does not 
require any upstate municipality to establish a meat inspec- 
tion program but, if a program is set up, it must be consistent 
with the provisions of chapter 18. 

New York City has its own sanitary code regulations. Cooper- 
ative arrangements have been established, however, to permit 
the free flow of carcass meat between New York City and 
upstate municipalities maintaining meat inspection programs in 
accordance with the state code, Dr. Hilleboe said. The health 
authorities of any municipality in the state outside New York 
City may apply for approval of a meat inspection program, he 
explained, and the application will be granted if the program 
meets the new state standards. All slaughterhouses in health 
districts conforming to the amended code must provide facili- 
ties for the inspection of animals both before and after slaugh- 
ter. The regulation also requires all such establishments to be 
so constructed and kept in such repair as to permit their being 
maintained in a clean and sanitary manner. 


NIMPA's Convention May 11-14 at the Palmer House, Chi- 


The 


cago, will be the shortest, most streamlined annual meeting in 
the association’s history, John A. Killick, executive secretary, 
has announced. Single themes will dominate each day’s program. 
There will be no competing sessions so each convention-goer 
may see and hear the entire program. Many parts have been 
tailored directly for the benefit of the smaller packer. The first 
session will begin at 9 a.m. Saturday, May 14, and the last 
official business will be concluded by early afternoon of Tues- 
day, May 14. Saturday’s program will cover “How We Lose 
Customers, How We Keep Them.” Fred Sharpe, NIMPA direc- 
tor of sales training, will lead the discussion, assisted by some 
outside specialists in sales promotion, advertising, retail store 
layout -and merchandising. 


American Farm Bureau Federation is calling on Con- 
gress to make a reduction of $6,200,000,000 in the federal bud- 
get for fiscal 1958. Charles B. Shuman, president, announced this 
week that the AFBF executive committee will recommend 
specific cuts in budget bills to the House and Senate appro- 
priations committees. He said the Farm Bureau will’ advocate 
a total decrease of nearly $300,000,000 in 1958 budget esti- 
mates for agricultural appropriations, as well as a cut of $100,- 
000,000 in the authorization for the 1958 crop-year agricul- 
tural conservation program. 

A USDA budget increase of $1,212,000 to provide for the 


. employment of 192 more meat inspectors was supported this 


week by the Western States Meat Packers Association. L. 
Blaine Liljenquist, WSMPA Washington representative, told 
a House appropriations subcommittee that the additional in- 
spectors are urgently needed. During the past few years, he 
pointed out, there has been an average net increase of 5.2 
establishments a month receiving federal inspection. 












ORIGINAL LAUNDRY layout at Consolidated Dressed Beef Co. shows rotary washer at left, 


extractor in center and tumble dryer at right. A large tumble dryer is now installed. 


—— 
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3 Rig 


ANOTHER LAUNDRY with pressing machines on left and washers and extractor at right. 


HE manager of a medium-size 

' meat packing plant recently 

told a consulting engineer, 
“What I would like is to develop 
something like a “gold mine’ in some 
part of this plant.” 

The manager really meant that he 
would appreciate an improvement or 
change which would provide a source 
of steady and sure profit. And, from 
observation in many meat plants, 
there are few easier ways to increase 
profits than to install and operate a 
good laundry. 

Quick evaluation of the advantages 
of an inplant laundry shows several 
points at which savings can be made. 
Inplant costs should, of course, be 
lower by the amount of the outside 
laundry’s pickup and delivery ex- 
pense. The principal reason for carry- 
ing large inventories of shrouds, white 
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coats and employes’ clothing is elim- 
inated by inplant service. Wear and 
tear is placed under control of the 
plant and clean laundry is available 
when it is needed. One plant reports 
that the grease removed from some 
of the materials it washes more than 
offsets the cost of laundry supplies. 
Additional amounts of electricity, 
water and steam required by a plant 
laundry are small in comparison with 
total plant demand. If water is not 
soft enough, a softener can be in- 
stalled. Steam should be dry and not 
less than 100 psi. pressure. Liquid 
waste is disposed of through a catch 
basin or other standard means with 
only a small trap to pick up buttons 
and miscellaneous foreign objects. 
Space for efficient operation should 
be uncrowded and in an area not ex- 
posed to the soil of certain packing 








Are You 
Missing 


Good Returns, 


Other Gains 
from a Plant 


Laundry? 


plant operations. Some plants have 
utilized a separate part of a dry stor- 
age room, a basement, a part of a 
garage or a specially constructed out- 
building. Location may be influenced 
by such factors as the length and ease 
of installation of supply pipes and 
the transportation of the material to 
be cleaned within the plant. 

Equipment needed varies with the 
amount of material to be cleaned and 
the kind of finishing desired. In some 
plants, white coats, shrouds and cov- 
eralls are all rough-dried and neatly 
folded without other finishing. This 
kind of operation requires a washer, 
extractor (spin dryer) and tumble 
dryer. If white coats and other cloth- 
ing are to be pressed, suitable ma 
chinery must be added. When vol- 
ume is sufficient, a sewing machine 
may be an economical addition to 
lengthen the life of damaged fabrics 

Washing may be done in smaller 
plants by machines much like those 
used in homes, or in larger plants 
with commercial-type horizontal re 
tary equipment. Washed material is 
transferred to an extractor for fast 
removal of excess moisture. This often 
completes the treatment of shrouds 
when they are folded damp and 
stored in trucks for early use. Com- 
plete drying is done in a gas @ 
steam-heated tumble dryer followed 
by folding or pressing as a final fin- 
ishing step. 

Formulas used in washing valy 
from a single conipound used in dif- 
ferent amounts for shrouds, coats o 
[Continued on page 48] 
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Packer Launches ‘One-Meal’ Ham 


ham, designed especially for 

the modern family, has been 
introduced by Wilson & Co., Inc., 
with such favorable results that pro- 
duction will be extended as rapidly 
as possible to all Wilson pork proc- 
essing plants, the company an- 
nounced this week. 

National debut of the new Tender 
Made “Slice ’N’ Serve” ham is sched- 
uled for Memorial Day. However, 
the fully-cooked, smoked, rolled, 
boneless and skinless product, with 
nearly all surface and seam fat re- 
moved, will be made available in sev- 
eral markets by Easter. 

Vacuum-packed in sizes ranging 
from 2 to 4 Ibs., the product is being 
promoted as a one-meal ham with no 
waste, no carving problem and no 
leftovers. It may be sliced and served 
as it comes from the cylinder-shaped 
package or be prepared more festive- 
ly in an oven in less than an hour. 

New, too, is the type of polyester 
film in which the hams are wrapped 
—heat-shrinkable Mylar manufactured 
by Du Pont. Except for the heat- 
shrinkable characteristic, the trans- 
parent film is said to retain essential 
properties of standard Mylar, such 
as high tensile strength and durabil- 
ity when subjected to extreme tem- 
perature conditions. 

The new ham represents one of the 
largest, full-scale company efforts in 
Wilson’s 41-year history. It is the first 
direct result of “Operation Boot- 
strap,” set in motion late last summer 
at Chicago headquarters by president 


' VERSATILE new convenience 


James D. Cooney. One objective was 
to broaden and strengthen the Tender 
Made line. Roy V. Edwards, general 
manager of the provisions division, 
became chairman of the “bootstrap” 
committee. 

Membership was made up of direc- 
tors of the researcli, production, pro- 
visions, sales and advertising depart- 
ments. Home economics also played 
an important role as different combi- 
nations of ideas were tested. The 
committee considered how it could 
best take advantage of the current 
wave of consumer interest in branded, 
prepackaged foods with built-in con- 
venience features. The general na- 
tionwide concern over fat was care- 
fully noted by the group. 

In the early stages, every conceiv- 
able phase of development was 
studied, from the nature of the prod- 
uct, size, shape, label and package to 
methods of marketing. In November, 
1956, research on possible names for 
the product was begun by Gould, 
Gleiss and Benn, marketing consult- 
ing firm, to determine the following: 

1. What is associated with each 
possible name in the consumer's 
mind? 

2. Do the names have any nega- 
tive connotations? 

3. To what extent do consumers 
like or dislike particular names? 

4. Which names can consumers re- 
member and mention when they are 
being interviewed? 

Such names as “Custom Cut,” 
“Family Style,” “Family Pac,” “Slice 
’N’ Serve,” “Easy Slice” and “Custom 
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Pac” were presented for consumer 
reaction. “Slice "N’ Serve” came out 
on top by a big margin. 

Los Angeles was the first city se- 
lected for a consumer sales test, 
which began January 14. Arrange- 
ments were made with ten high-vol- 
ume supermarkets in the Los Angeles 
area to carry the new ham with no 
supporting advertising other than dis- 
play material. 

Through actual store selling experi- 
ence and consumer survey, Wilson 
sought answers to many questions 
about packaging, product, merchan- 
dising and pricing. Research included 
store audits and a general consumer 
survey among women who purchased 
the product. Of those interviewed, 
39 per cent said they had bought two 
or more of the hams in a period of 
less than six weeks; 99 per cent said 
they would buy the product again. 

The next question for the company 
was whether to introduce the ham 
suddenly in every Wilson market, or 
bring it out gradually, testing and 
experimenting. The latter course was 
the one selected by management. 

A “marketing task force,” consist- 
ing of product heads and promotion 
specialists, began work in March. 
Visits have been scheduled to each 
new markets now handling or shortly 
to handle the ham. A color film em- 
phasizing such phases as production, 
how the ham is cut, packaging and 
serving advantages and recipes is 
being shown to Wilson salesmen so 
they can answer questions from deal- 
ers and consumers. Luncheons are 
planned for each new market area to 
introduce the ham to local press rep- 
resentatives, buyers from chain stores 
and other food specialists. 





SCE W? SERVE 
Just right for the 
modern family 


DISPLAY MATERIAL such as poster above 
was only supporting advertising during high- 
ly-successful consumer sales test in Los 
Angeles. National debut will be in May. 
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LEFT: Hams for the freezer are bagged in plastic, vacuumized and sealed for protection and better quality after thawing. 
RIGHT: Semi-boneless cured hams are pressure-packed in heavy casings. Voids are eliminated and the ends are flattened. 


Missouri Firm Skims Best of New, Old 


ANY small packing companies 
display amazing vitality in 


continuing to prosper and 
grow in spite of high taxes, strong 
competition and rapidly changing 
conditions. 

Such an organization is the Mary- 
ville Packing Co., of Maryville, Mo., 
which was taken over in 1944 by two 
partners. Under their management 
production has been increased to more 
than five times the previous capacity. 
The partners are Martin Suess, who 
was employed for 11 years in the 
firm’s sausage kitchen before assum- 
ing ownership, and John Mann- 
schreck, who had earlier experience 
in meat processing with another com- 
pany in St. Joseph. Mannschreck is 
sales manager and general superin- 








tendent, while Suess is in charge of 
the sausage department and over-all 
plant production. 

Located in the northwestern part of 
the state near Highway 71, and about 
90 miles north of Kansas City, the 
Maryville plant lies in the heart of a 
rich agricultural country producing 
grain and tobacco and feeding large 
numbers of livestock. The buildings 
are constructed of concrete block 
and poured concrete with a sparkling 
white outer finish. Recent additions 
include a 30 x 50 ft. bacon slicing 
and packing cooler, a 20 x 35 ft. 
freezer, and a loading dock. Three 
new delivery trucks were purchased 
in 1956, Future plans include re- 
modeling of the dual-purpose killing 
floor and more building as the present 


EXTERIOR of plant is kept neat and shining white. New shipping dock and cooler are at left. 
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sales territory of the firm expands. 

The flexibility which is often found 
in smaller organizations can be seen 
in some of the methods employed 
in the Maryville plant, and in some 
of the unusual rather than standard- 
ized products turned out there. 

For example, fresh hams for freezer 
storage are placed in polyethylene 
bags, placed under partial vacuum 
and tightly sealed. In the freezer, the 
wrapped hams are placed on wooden 
racks with stacking limited to three 
layers. This method is said to reduce 
shrink, eliminate freezer burn and 
ensure longer freezer life with im- 
proved qualities after thawing. 

In curing, hams are pumped, 
placed in vats for 10 days and smoked 
for 20 hours. 

A special ham in good demand by 
retailers is a semi-boneless cured va- 
riety which is stuffed in heavy 8-in. 
diameter Visking casings under 50 
Ibs. pressure on Global “U” Clipper 
pressure-packing equipment. In mak- 
ing this “all-center-slice” hams, the 
aitchbone is removed and the shank 
severed at the joint to leave only one 
short center bone. The ham is skinned, 
trimmed of all but a minimum of fat 
and the rough edges are folded in. 
End waste is eliminated by insertion 
of round metal dises which are placed 
inside the casing before applying 
pressure. Finished pieces average 
to 10 lbs. which is about a 30 per 

[Continued on page 48] 
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FREE-WHEELING discussion 
A on packaging, reports on legis- 
lative possibilities that face the 
industry, the need for proper pricing 
and costing, and a review of sales- 
manship fundamentals were crammed 
into a profitable two-day midwestern 
regional meeting of NIMPA at Kan- 
sas City’s Hotel President, under the 
chairmanship of regional vice presi- 
dent E. W. Olszewski, American 
Packing Co., St. Louis. Suppliers en- 
tertained the NIMPA members and 
guests at post-meeting cocktail hours. 
Spontaneous give-and-take discus- 
sion at the popular packaging ses- 
sion, presided over by vice presi- 
dent Olszewski, was started by the 
questions: What type of film should 
the packer use for sliced meat pack- 
ages? Should it be a vacuum pack- 
age tvpe, or a_heat-sealing mois- 
ture vapor impermeable film, or one 
of the less expensive heat-sealing 
films with good MVP properties? 
George Armstrong, Miller & Miller, 
Inc., observed that this would be 
answered by the sales turnover rate 
of the sliced meat. If the product is 
sold within a week, heat-sealed Saran. 
which has excellent MVP, would of- 
fer optimum product protection. 

Any retail packaging operation that 
has slow sales turnover should handle 
stick product and slice to order, ac- 
cording to Al Peters, Flex-Vac divi- 
sion of Standard Packaging Corp. 
Vacuumizing maintains quality at the 
point of sale. While non-vacuumized 
packages will show color fading at 
the end of six days of self-service dis- 
play, shelf life is extended consider- 
ably by a vacuum package, in which 
product will keep for three to five 
weeks, he claimed. 

Peters cautioned that vacuum pack- 
ing cannot improve the original qual- 
itv of the product. He asserted that 
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Region Gets New Light on Packaging 


film cost can be reduced to approxi- 
mately lc per package with some of 
the new vacuum packaging machines. 
He suggested that a dated package is 
needed to capture and hold consumer 
sliced meat business. 

Armstrong declared that the surest 
way to lick the fading problem is to 
use a cover-all top label and display 
the package top side up. 

MACHINERY: Robert Skadow, 
Great Lakes Stamp & Mfg. Co., 
pointed out that factors other than 
the production rate on one kind of 
product must be considered in eval- 
uating automatic packaging machin- 
ery. Hand or semi-automatic equip- 


Participants in morning ses- 
sion on legislation and costs 
were Wilbur La Roe, jr., gen- 
eral counsel; John A. Killick, 
executive secretary; Cletus 
Elsen, chairman, accounting 
committee; Edward W. Ol- 
szewski, regional vice presi- 
dent, and Chris Finkbeiner, 
national president of NIMPA. 


ment can often give the packer the 
flexibility he needs at a low invest- 
ment, according to Skadow. He also 
observed that cellophane can be used 
satisfactorily for many meat-packag- 
ing purposes. 

Max German, Max German Meat 
Co., St. Louis, volunteered the opin- 
ion that packaging machinery, such as 
a Wrap King unit, is a worthwhile 
investment, even for a one-slicer op- 
eration, since only one worker is 
needed to check-weigh the stacked 
items and feed the wrapping machine. 
His machine can handle the output 


FRED SHARPE, sales training director for 
NIMPA, wins approval of his audience at 
the sales session held at Kansas City meeting. 





of three slicers, he asserted, an op- 
eration that would otherwise require 
six manual workers. 

Before any packer buys high-vol- 
ume packaging machinery for the 
self-service market he should ana- 
lyze the extent of the market, advised 
Ed -Fessel of Fessel/Siegfriedt, Inc. 
In three situations surveyed, in which 
each packer had 1,200 or more retail 
outlets, only 12 per cent of the 
stores were found to have self-service 
meat cases. 

PURCHASING: Many differences 
of opinion and practice were brought 
out in the discussion of large-volume 
purchasing of packaging supplies. 


£. FORBEINER 


Virgil Ohse, Ohse Meat Products Co., 
affirmed that large order buying is 
economical. He has found that by 
buying one package item in lots of 
a million, he can save $1,600, even 
though the money used to buy the 
package is borrowed at 6 per cent. 

Chris Finkbeiner, Little Rock Pack- 
ing Co., Little Rock, Ark., argued 
that large order buying impairs the 
flexibility of the packer since he can- 
not take advantage of changes that 
occur in films, foils, printing, etc., 
until he has used up his inventory. 

Jim Wedeles, Enterprise Incorpo- 
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rated, Dallas, Texas, pointed out that 
the savings are relative. They are not 
very great for the packer who pur- 
chases 5,000 instead of 500, although 
the spread between unit cost for 
50,000 and 1,000,000 may be great. 

Bill Wood of Marathon Corp. sug- 
gested that packers explore the pos- 
sibility of standardizing their pack- 
ages and buying cooperatively as a 
means of reducing packaging costs. 

Skadow said that an inexpensive 
printing machine permits the packer 
to hold his package inventories to a 


products. He cited the experience of 
a packer who made a regular skin- 
less frank, a long frank, a cheese 
frank and a hot frank and put them 
up in packages which were very sim- 
ilar except for the name of the prod- 
uct. Customers became confused and 
picked up the wrong package and, 
as a result, sales dropped. By chang- 
ing the color values and logo position. 
a clear cut distinction between prod- 
ucts was reestablished that helped 
consumer selection. He also cautioned 
against getting too many colors in 


buying power and, by merchang 
ing their own private brands, are} 
ducing the value of brand na 
He said that the big ackertil 
feeling this challenge of concentrat 
buying power. a 
National president Chris Fink 
asserted that a condition is bj 
created similar to that which 
vailed in 1920. He commented qf 
while in 1920 it was the large pack 
who seemed to be getting a mong 
oly on food distribution, and ¥ 
were threatening the existence 


LEFT: Midwest directors listen as E. W. Olszewski makes a point. Seated (left to right) are E. Y. Lingle, Seitz Packing Co., 


St. Joseph; Wilbur La Roe, jr., 
Reitz Meat Products Co., 


minimum and permits him to change 
his formulas with no penalty. Ols- 
zewski claimed that the cost of im- 
printing offsets any advantage gained 
through larger unit purchases, and 
that it is more economical to buy 
small lots with printed legends. Fes- 
sel asserted that imprinting results 
in’ a package with an appearance 
that retards sales. 

In the discussion on weights, Arm- 
strong told the audience of an elec- 
tronic device that weighs the pack- 
. age and prints a ticket showing the 
weight and, if desired, can also price 
the ticket. He stated that this ma- 
chine, which costs about $10,000, 
can handle about 40 packages per 
minute. 

A show of hands by those in the 
audiences indicated that about six 
of the firms represented are pricing 
packages for the retailer. 

There was marked difference of 
opinion on whether or not package 
weight should be standardized. Larry 
Cohen, Tee-Pak, Inc., Chicago, as- 
serted that customers want variety 
in package sizes and weights. 

Fessel cautioned against standard- 
izing package design to the point 
where there is no distinction between 
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Rocky Ford, Colo., 


national counsel of NIMPA; M. J. Sambol, Sambol Packing Co., Kansas City; H. J. Reitz, 
Raytown, Mo.; B. F. Stauffer, Stauffer Food Co., 
George Heil, Heil Packing Co., St. Louis. 


and Ernie Ganter, proxy for 


RIGHT: Packers and suppliers line up for the buffet luncheon on Friday. 


any line of consumer meat packages. 

Charles Todt of Maurer-Neuer, Inc., 
said that packaging change is es- 
sential merely to keep pace with the 
buying habits of the principal pur- 
chaser, Mrs. Housewife. He cited the 
variations in styles of hats and dresses 
which are made to satisfy the sense 
of change. He told members of the 
audience that they would all have 
to become packaging experts whether 
they liked it or not. 

BUSINESS SESSION: Wilbur La 
Roe, jr., NIMPA counsel, told the 
audience that pressure by the humane 
groups is growing. He reported that 
they possess films and pictures show- 
ing hogs swimming in scalding tubs, 
a stunner administering 18 blows and 
half-skinned cattle staggering up from 
the dressing bed. This latter picture 
he branded as an outright fake. La 
Roe said that chances for getting a 
fair bill through Congress are good. 

While NIMPA has not taken any 
official position, and is still nego- 
tiating with the petitioners, he stated 
the request for relief from the consent 
decree on the part of three large 
packers stems from the revolution 
that is taking place in food retailing. 
The chain stores possess concentrated 


wholesalers, the big chains now ap 
pear to be gaining monopoli 
power that threatens the existence 
large packers. He declared that @ 
NIMPA board wants the advice of i 
members on the stand it should take 
On the transfer of fair trade pra 
tice jurisdiction for the meat industt 
from the USDA to FTC, NIMB 
has reached no official position. - 
Roe said the association wants t 
job done well, although expressi 
the opinion that the Secretary of 
riculture traditionally has been me 
sympathetic to the meat indus 
than the Federal Trade Com 
In any event, there has been no pial 
to go with grievances about meat 4 
dustry trade practices, since 
USDA has had no money and ¢ 
FTC no jurisdiction. ; 
Chris Finkbeiner told the audi 
that the business of the industry Mi 
been good, but its profits have h 
poor. In spite of the fact that t 
has been a drop in meat supplies 
per cent fewer cattle; 5 per cém 
fewer hogs, 7 per cent fewer | 
and consequently higher meat pi 
the meat industry is selling 
production for less than in I$ 
Cletus Elsen, E; Kahn’s Sons 
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St. John Equipment is exactly 
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SPECO’S New C-D Retaining Bear-Ring 
gives your grinders longer life 
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center bearing dissipates all heat to the bowl — not to the meat. Its friction 

free character increases the life of the feed screw stud and decreases power 

consumption. Cylinder bowl life is increased as the feed screw is held in the 

center of the cylinder and does not rub on cylinder ribs. A special stud is 

furnished with each bearing. 

Write now for new free Catalog and 
Plate Ordering Guide 


THE SPECIALTY MANUFACTURERS 
3946 Willow Road « Schiller Park, Illinois 
Gladstone 5-7240 (Chicago) 





grave group takes a gander at polyethylene to 


be sure LOXOL is coated to satisfaction of packers... 
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emphasized the need for a complete 
knowledge of actual product costs on 
a week-to-week basis. 

John Killick, executive secretary, 
reported that the annual meeting in 
Chicago, at which profits and cus. 
tomer and employe relations will be 


highligh.ed, w-li be outstanding. 


USDA to Aid Stockmen in 
Blizzard-Hit Southwest 


The U. S. Department of Agricul. 
ture has announced it is sending an 
official to the Southwest area to de 
termine specific needs for federal as- 
sistance to farmers and stockmen who 
suffered heavy cattle losses in recent 
blizzards. 

Stricken areas include southwest 
Kansas, northeast New Mexico, south- 
east Colorado and the Panhandle see. 
tions of Texas and Oklahoma. Many 
cattle smothered when high winds 
piled up great drifts of snow, sand 
and earth during the blizzards. 

Frank Pollard, chief of the emer- 
gency loan branch of the USDA’s 
Farmers Home Administration, will 
visit the area and advise the Depart- 
ment on needs of stricken stockmen, 

FHA administrators in each of the 
blizzard-hit states have been directed 
to use the emergency feed grain pro- 
gram and the hay and roughage pro- 
gram where needed to relieve stock- 
men’s distress. All five of the states 
had been designated as disaster areas 
because of drought so these programs 
already have been in operation for 
drought victims. 

In addition to assisting blizzard 
victims with its disaster emergency 
programs, the USDA will provide 
further help through livestock loans. 


WSMPA Hits Bill to Drop 
Implied Livestock Warranty 


WSMPA is urging members in 
California to wire state senators from 
their districts asking them to oppose 
Assembly Bill 940 and its companion 
Senate Bill 248, which would amend 
the agricultural code by adding the 
following new section: 

“In absence of an express warranty, 
the sale of livestock, except breeding 
stock, shall not be construed to imply 
a warranty of such livestock for amy 
particular purpose—the provisions of 
subdivisions (1) and (5) of the civil 


code notwithstanding.” 


Financial Notes 


The board of directors of John 
Morrell & Co., Chicago, has declared 
a dividend of 25c a share on its com 
mon stock, payable April 26 to stock- 
holders of record on April 5. 
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USDA Tells Some Facts About 
the Meat Packing Industry and 


the Problems of Regulation in 


Report on P&S Act Administration 


lems relating to the inves'iga- 

tion and regulation of trade 
practices in the livestock and meat 
industry under the Packers and Stock- 
vards Act were summarized in a re- 
port released last week by Secretary 
of Agriculture Ezra T. Benson. The 
survey was prepared by Department 
representatives as an appraisal of 
Agriculture’s resources and current 
policies in the field. 

The first section is mainly a sum- 
mary of the principal provisions of 
the Act, while the second reviews the 
background of the law. 

The third section of the report, 
dealing with the administration of 
the act by the Department of Agri- 
culture, notes that within the last 
two years there has been a broad- 
ened emphasis on the trade practices 
of meat packers under the law. 
Seventeen important investigations 
now under way involve meat pack- 
ers, Of these, six concern primarily 
questions of monopoly, price discrim- 
ination or price manipulation, or re- 
striction of competition in the sale 
of meats or other products; six in- 
volve unfair practices in merchandis- 
ing or advertising of meat or other 
products, and five pertain to unfair 
livestock buying practices of packers 
or restriction of competition in buy- 
ing livestock. 

The broadened emphasis placed on 
scrutinizing trade practices, monop- 
oly and related problems in the meat 
packing industry is expected to con- 
tinue. To a considerable extent, how- 
ever, the attention that can be de- 
voted to this work depends upon the 
funds and personnel available. In 
general, with rather limited funds 
available over the last 15 years, the 
Department has felt that the greatest 
returns to livestock producers, as well 
as the public generally, could be ob- 
tained from activities at the market or 
livestock buying level. 

After discussing the expanding 
problem of regulating livestock mar- 
keting, due to the development of 
truck transportation and the decen- 
tralization of livestock markets, and 


(Fens veh activities and prob- 
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analyzing the personnel of the Pack- 
ers and Stockyards Branch and their 
work, the report deals with the meat 
packing industry as follows: 

MEAT PACKERS: The number of 
meat packing establishments in the 
United States has tended to increase 
gradually over most of the period 
covered by Census data. In 1899 
there were 882 such establishments: 
by 1909 the number had risen to 
1,221 and information from the three 
most recent Census periods is as fol- 
lows: 1939, 1,478; 1947, 2,153, and 
1954, 2,367. These totals are reported 
to include only those plants engaged 
primarily in slaughtering operations 
and exclude plants which have as 
their main business the production of 
sausage, meat products, etc. 

While the relative importance of 
the largest packers has varied con- 
siderably since pre-World War II, 
there has been no tendency for their 
share of the total livestock slaughter 
and volume of meat handled to in- 
crease, at least for the U. S. as a 
whole. Table 1 shows the proportion 
of the total number of livestock 
slaughtered by the top four meat 
packing companies during recent 
years in relation to the total commer- 
cial slaughter. 





TABLE 1: Per cent slaughter by top four 
packers is of total commercial slaughter! 
Year Cattle Calves Sheep Hogs 

Per cent Per cent Per cent Per cent 
1920 49 36 63 ad 
i a 46 33 60 40 
1922 48 34 59 40 
1923 49 36 él 43 
1924 50 37 62 4l 
1925 51 40 65 40 
1926 5l 40 68 40 
1927 52 43 68 40 
1928 51 47 69 40 
1929 50 47 70 40 
1930 48 46 69 38 
1931 47 46 69 40 
1932 45 43 65 39 
1933 49 45 69 43 
1934 44 48 68 43 
1935 45 46 69 42 
1936 49 49 70 45 
1937 44 47 68 4l 
1938 45 a 68 43 
1950 37 33 63 4l 
1951 32 32 63 40 
1952 35 32 63 39 
1953 36 34 6l 38 
1954 34 32 60 39 
1955 32 31 58 38 


1Commercial slaughter excludes farm kill. 
°Excludes slaughter for Government account. 





In recent years there has been an 
over-all tendency for the smaller com- 
panies to increase their slaughter of 
livestock, cattle especially, in relation 
to the total commercial slaughter. 
This is indicated by the fact that for 
the 15 top ranking companies the 
percentage of both cattle and sheep 
and lambs slaughtered in relation to 
total commercial slaughter has for 
most species shown some decline be- 
tween 1950 and 1955 with relatively 
little change in other livestock slaugh- 
tered. The changes that have taken 
place are shown in the following 


table: 





TABLE 2: Top ranking companies in total 
commercial slaughter (Federal inspection 
and other wholesale and retail) calendar 
year 1955 compared with 1950 


Number of Sheep & 
Companies Cattle Calves Lambs Hogs 
Per cent of total slaughter 
955 
Ist 3 a 29.7 32.2 56.9 35.6 
Ist 5 33.7 35.2 64.1 45.0 
Ist 8 . 38.2 37.8 71.0 54.6 
Ist 10 ... 39.1 38.7 73.0 59.6 
Ist 15 . . 40.4 39.9 74.2 64.3 
1950 
Ist 3 32.9 31.2 57.5 35.5 
Ist 5 38.6 34.8 67.2 45.0 
Ist 8 42.3 37.8 76.0 54.6 
Ist 10 43.6 38.9 77.1 58.8 
Ist 15 45.6 39.5 78.0 63.7 





While the meat packing industry 
is large and dispersed throughout the 
country, only a few firms are highly 
diversified in their business opera- 
tions—producing, handling, and sell- 
ing a range of different products. In- 
sofar as the buying, slaughtering, 
processing, and selling of meats are 
concerned, the operations of meat 
packing firms tend to be quite similar. 
However, the entry of chain stores 
into the meat packing business has 
complicated the picture to some ex- 
tent, as have the country buying and 
direct marketing of livestock. 

Chain stores and other multiple 
unit companies have become more 
and more important factors in the 
distribution of meats as well as other 
foods and other groceries. Grocery 
store companies operating four or 
more stores increased their percent- 
age of the total grocery store sales 
from 38.5 per cent to 43.3 per cent 
between 1930 and 1954. Companies 
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HI-WET-STRENGTH + GREASE-RESISTING 
HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 


For PURITY 


we wash Patapar® 





In the manufacture of high wet-strength, grease-resisting 
Patapar Vegetable Parchment, washing is a routine procedure. 
The washing is done with continuous sprays of sparkling, 
freshly filtered water to assure the cleanest sheet scientifically 
possible. 

Made from 100% pure cellulose, Patapar is completely 
NON-TOXIC, odorless and tasteless. 


Many different types to fill special needs 


Produced in more than a hundred different types, Patapar 
offers qualities that meet an amazing range of specifications 
and needs. 

Example: In food fields, colorfully printed Patapar is out- 
standing as an eye compelling packaging material. Butter, 
cheese, sausage, ham, bacon, lard, poultry, margarine are a 
few of the products that entrust flavor and quality to its 
protecting folds. 


Furnished plain or colorfully printed 


Patapar comes to you plain or beautifully printed by letter- 
press or lithography. We will reproduce your present wrapper 
design or create a colorful new one for you. 

For detailed information and samples write us on your com- 
pany letterhead, telling your requirements. 











with 11 or more stores did 34.4 per 
cent of the grocery store business in 
1948 and 39.4 per cent in 1956, 

COVERAGE: Of the total number 
of meat packers in the United States, 
approximately 2,000 engaged in in. 
terstate commerce are under the jur- 
isdiction of the Packers and Stock. 
yards Act. In addition, approximately 

2,600 buyers who purchase livestock 
for these meat packers are registered 
to buy for them at the posted mar- 
kets and are supervised under the 
act. 

Some of the meat packers, partic. 
ularly the larger ones, process, handle, 
and sell many other products in addi- 
tion to meat or meat food products, 
These include such items as poultry, 
eggs, butter and other dairy prod. 
ucts, oleomargarine, soaps, dog foods, 
cleansers, fertilizers, etc. The mer- 
chandising and other practices fol- 
lowed in connection with these prod- 
ucts are.also subject to scrutiny under 
the act. 

Included among those classified as 
meat packers under the act are those 
chain stores that also have meat pack- 
ing and_meat processing operations, 
There are 14 chain stores presently 
filing reports as meat packers under 
the act. This number includes six of 
the leading chains. These six chains, 
in addition to their meat packing or 
meat processing operations, have ap- 
proximately 10,900 retail grocery 
stores. The remaining eight smaller 
chains have less than 100 stores each 
in addition to their meat packing or 
processing operations. 

REPORTS: With the exception of 
employe packer buyers, all packers, 
stockyard operators, dealers, and oth- 
ers subject to the act are required by 
regulation of the Department of Agri 
culture to file annual reports of their 
operations. The employe packer buy- 
ers are not required to file such re 
ports because reports are filed by the 
packers for whom they purchase live 
stock. 

The annual reports of meat pack 
ers are received by the 20 district 
offices that are maintained by the 
Packers and Stockyards Branch. Each 
packer sends his report to the dis 
trict office in which his headquarters 
is located. Information contained it 
these reports is primarily concemed 
with ownership, organization, 
financial condition but the total num- 
bers of livestock purchased for slaugh- 
ter and feeding purposes are also Te- 
ported. The reports received from 
packers are reviewed by personnel 
of the district offices and there kept 
on file. The annual reports of the top 


four packers are forwarded to 
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Washington office of the Branch 





wher 
mane 
Al 
ack 
ulatic 
the 
for t] 
try | 
This 
requi 
the | 
cerni 
pack 
from 
has | 
into 
nifice 
will, 
the | 
0’ 
Pack 
man’ 
supp 
regu 
it is 
tain 
agen 
Justi 
sion, 
Com 
of th 
relat 
miss 
to tk 
reas¢ 
at s 
laws 
latec 
W 
labe 
Com 
Dep 
area 
Trac 
over 
parti 
pack 
part 
with 
miss 
icies 
of b 
U 
part 
juri; 
Agri 
indu 
mea 
the 
of ! 
the 
Way 
P 
says 
und 
are: 
( 
of 
stoc 
or | 


THE 


mber 
tates, 
Qn in- 
> jur- 
tock- 
ately 
stock 
tered 
mar- 
t the 


artic- 
indie, 
addi- 
ducts, 
vultry, 
prod- 
foods, 

mer- 
s fol- 
prod- 


under 


ied as 
those 
' pack- 
ations, 
>sently 
under 
six of 
chains, 
‘ing or 
ve ap- 
ocery 
smaller 
5 each 
<ing oF 


tion of 
vackers, 
nd oth- 
ired by 
of Agri 
of their 
er buy- 
uch re- 

by the 


ise live- 


it pack- 
district 
by the 
h. Each 
the dis 
quarters 
1ined in 
yncerned 
yn, and 
tal num- 
r slaugh- 
also re- 
ed from 
yersonnel 
ere kept 
f the top 
1 to the 

Branch 


13, 1957 


od 





where they are retained in a per- 
manent file. 

Although the annual reports of 
packers are reviewed, there is no tab- 
ulation or statistical analysis made of 
the information contained in them 
for the purpose of determining indus- 
try trends, problems, or conditions. 
This is also true generally of reports 
required to be filed by others under 
the act. However, information con- 
cerning the feeding operations of 
packers has been requested each year 
from 1954 forward. This information 
has been tabulated and. consolidated 
into a report which shows the sig- 
nificance of this feeding activity and 
will, over a period of years, disclose 
the industry trend. 

OTHER AGENCIES: Because the 
Packers and Stockyards Act contains 
many provisions that are similar or 
supplemental to provisions of other 
regulatory acts passed bv Congress, 
it is necessary for the USDA to main- 
tain close working relationships with 
agencies such as the Department of 
Justice, the Federal Trade Commis- 
sion, and the Interstate Commerce 
Commission. In particular, provisions 
of the Packers and Stockyards Act are 
related to the Federal Trade Com- 
mission Act as to fair trade practices, 
to the Interstate Commerce Act as to 
reasonable rates that may be charged 
at stockyards, and to the antitrust 
laws as to monopoly and other re- 
lated prohibited acts. 

Where appropriate there is col- 
laboration with the Federal Trade 
Commission to the benefit of both the 
Department and the Commission. In 
areas of business where the Federal 
Trade Commission has jurisdiction 
over a particular phase and the De- 
partment has jurisdiction over meat 
packers in the same field, the De- 
partment coordinates its approach 
with that of the Federal Trade Com- 
mission so as to avoid conflicting pol- 
icles and actions in the same areas 
of business. 

Under the antitrust laws, the De- 
partment of Justice has concurrent 
jurisdiction with the Secretary of 
Agriculture over the meat packing 
industry. In actions brought against 
meat packers for alleged violations of 
the anti-trust laws, the Department 
of Agriculture has cooperated with 
the Department of Justice in various 
Ways. 

PROBLEM AREAS: The report 
says that the four main problem areas 
under the Packers and Stockyards Act 
are: 

(1) Complying with the provision 
of the Act which requires that all 
stockyards with 20,000 square feet 
or more of space and operating in 
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If you are troubled by obnoxious odors, why 
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nical assistance from our odor engineers. 
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“TWIST-LINK” LINKERS 


y NO STRINGS TO BOTHER WITH 


LINKS ARE UNIFORM IN LENGTH 
— AIDS IN WEIGHT MAKING 


HELPS MEET HIGH PRODUCTION 
QUOTAS WITH GREATER EFFICIENCY 





HIGH OUTPUT 
DRUM LINKER 


NEW VERSATILE 
PAN LINKER 


For full information 
see your Kartridg-Pak 
Representative 





RKartridg-Paks SAUSAGE STRIPPER 


strips links completely. 
No rehandling. 


in name... 
high grade in fact! 


at all points, in ayes of 
+ in all selections and grades, 
yen quality in al 
Cnc quantities. We would welcome 
the opportunity of working with you. 


Regular traders, 
























CONTACT 


POLARAID 


3840 N. HARLEM AVE. 
CHICAGO 34, ILLINOIS 





CONTINUOUS FREEZERS 
CONTACT PLATE FREEZERS 





CONTACT PLATE FREEZER 
INSTALLED AT PFAELZER BROTHERS, INC. 
CHICAGO, ILL. 


ALL TYPES OF FREEZERS 
DESIGNED FOR YOUR REQUIREMENTS 





CONTACT 
POLARAID INC., CHICAGO, ILLINOIS 


Phone NAtional 2-7220 
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interstate commerce shall be posted 
or regulated. The policy of the De- 

rtment is to complete the posting 
of all eligible stockyards over a pe- 
riod of three years. 

(2)The question as to how much 
increased emphasis should be given 
to investigation of trade practices 
having to do with livestock buying 
and packer operations including 
merchandising. This covers not only 
the problem of trade practices with- 
in the stockyards, but also broader 
investigations to assure that unfair, 
collusive, discriminatory practices 
are not being carried on at the pack- 
ing and merchandising levels so as 
to limit competition or adversely af- 
fect free determination of market 
prices. There is also the question as to 
whether more adequate and useful 
data might not be obtained by revision 
of the reports required under the act. 

The great emphasis that has been 
placed on eliminating undesirable 
trade practices in stockyards has pro- 
duced highly beneficial results, ac- 
cording to the report. However, 
changes in the marketing of livestock 
and poultry have introduced new 
factors that need to be examined. The 
rapid growth of auction markets re- 
quires an ever increasing amount of 
attention. Practices involved in direct 
marketing and country buying by 
meat packers have given rise to a 
number of complaints. 

Significant problems that arise from 
changes and shifts in the production 
and marketing system pose important 
questions for investigation. These 
questions are raised by such prob- 
lems as: 1) Direct marketing of live- 
stock and country buying practices 
of packers; 2) Schedule selling in the 
sale of livestock at public markets; 
3) Consignment slaughtering and car- 
cass sale by packers and livestock 
producers and their effects on compe- 
tition in the determination of live- 
stock and meat values; 4) Merchan- 
dising policies and practices of meat 
packers; 5) Weighing practices at 
other than terminal stockyards; 6) 
Feeding operations of meat packers 
and their effects on the determination 
of livestock prices, and 7) Acquisi- 
tion of meat packing plants by com- 
petitors and the effects on competi- 
tion for livestock and the sale of 
meats in certain areas. 

According to the report, experience 
has demonstrated that investigation 
and supervision necessary for enforce- 
ment of Title II of the act (packer 
regulation) can, for the most part, be 
carried out as part of the regular du- 
ties of field workers and specialists. 

Effective administration and prompt 
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enforcement of any regulatory meas- 
ure are highly dependent upon the 
availability of adequate information 
and its use. In the past, the Depart- 
ment has consistently adhered to a 
policy of requesting from packers and 
others subject to the act a minimum 
of information in their reports. 

This raises the question, says the 
Secretary, as to whether both the 
timeliness and the content of these 
reports from packers might be im- 
proved and whether the information 
supplied should be in more pertinent 
detail for analysis and interpretation. 
Such reports would help pinpoint in- 
dustry .or individual problems and 
can reveal trends, shifts, emphasis, 
degree of concentration, etc. 

The report points out that packer 
Operations throughout the country 
are so detailed that it is impractical 
to obtain from regular reports all of 
the information that would be neces- 
sary in handling complaints. Conse- 
quently, in investigation of individual 
cases, special reports would undoubt- 
edly be required from packers in or- 
der to determine whether or not there 
are violations. 

(3)The question as to how trade- 
practice investigations and actions 
should be carried forward in conneéc- 
tion with the non-livestock products 
handled by firms which fall within the 
act's “packer” classification. 

According to the survey, the defi- 
nition of what constitutes a “packer” 
under the act poses some problems 
in the fields of administration and 
enforcement. The term “packer” is 
defined in the act to include any per- 
son engaged in the business: a) Of 
buying livestock in commerce for 
purposes of slaughter, or b) Of manu- 
facturing or preparing meats or meat 
food products for sale or shipment in 
commerce. The definition would also 
include, among others, a person en- 
gaged in the business of marketing 
meats, poultry, or dairy products in 
commerce if such person owns or 
controls any interest referred to in 
“2. D. 

Thus, for example, a company en- 
gaged’ in the business of marketing 
ice cream and other dairy products 
in commerce could be a packer within 
the definition if it also owned or con- 
trolled a company preparing meats 
or meat food products for shipment 
in commerce. The same holds true 
in the case of a chain store company. 

The act provides that the Federal 
Trade Commission shall have no 
power or jurisdiction with reference 
to any matter which the act makes 
subject to the Secretary of Agricul- 
ture. However, the Secretary may 


request the Commission to make in- 
vestigations and report to him. The 
Secretary has the sole authority under 
the act to take enforcement action 
on the basis of investigations con- 
ducted by the Department or by the 
Commission on his request. 

(4) The question of providing more 
adequate and wider information cov- 
erage of operations and actions under 
the Packers and Stockyards Act as an 
aid in developing an improved pub- 
lic understanding and contributing to 
more effective administration. 

The Department feels that an im- 
proved understanding of objectives 
and operations under the act is needed 
not only among the general public, 
but also among livestock producers 
and the various elements in the live- 
stock marketing and packing indus- 
tries. This raises the question of wider 
public release of information. 

There is an important public in- 
terest in greater knowledge of the 
meat packing industry and other seg- 
ments under the Act. This poses a 
question of whether useful industry- 
wide information which may be pro- 
vided by reports filed by packers and 
others should be adapted for general 
public release in a manner, of course, 
that would in no way divulge the 
kind of information required to be 
kept confidential under the act. 








Le Fiell All-Steel 
Gear-Operated Switch 





For Trouble-Free Switching 


Here's a rugged track switch you can really 
depend on. Won't break, needs no mainte- 
nance. Assures a smoothly operating track sys- 
tem—no more shutdowns, no more 

time lost for annoying track breakdowns. 

The safe gear-operated feature gives yoy pos- 
itive control, as the switch is fully "closed" 
or fully “opened.” 

Easy to add to your present track system, the 
Le Fiell all-steel switch comes as completely 
assembled unit, including curve, to bolt 
in place. All joints are made at track hang- 
ers for accurate alignment with adjoining rail. 
Saves three-fourths installation time. 
Available in all types for %” or Ya" x 
242". Ya" x 3” or 1-15/16” round rail. 


Write: 


Le Fiell 
€C 


ompany 
1471 Fairfax Ave., San Francisco, Calif. 
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Staley’s H.V.P.* works 4 ways to 


improve your food products | 
*HYDROLYZED VEGETABLE PROTEIN 











| 
From soups to hash, baked beans to sausages—whatever | 
your product—you'll enjoy greater repeat sales when you | 
add Staley’s H.V.P. to your recipes. And here’s why: 
(1) Staley’s mew H.V.P. adds natural meat-like flavor. (2) 

It enhances taste appeal in a wide variety of foods. (3) It | 
Zives you greater flavor solids concentration. (4) It assures a | 

| 












uniform, better balanced flavor of your products. 
Staley’s H.V.P. is made by an exclusive, new 


AND 
process to give you liquid Hydrolyzed Vege- 
table Protein with improved flavor, a rich, 
golden-brown color—at lower cost. 


For complete technical application data, write: 


MANUFACTURING CO | 
A. E. STALEY MEG. CO., Decatur, Ilinois AHLETE: DES MOINES, IOWA | 
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Christmas Tied 
In to Sustained 
Promotional 
Program 

for Jobbers 


N February 20, some 307 days 
QO before Christmas, three gen- 

erations of Slotkowskis offered 
to act as Santa Claus in 1957 to 
about 100 independent wagon job- 
bers. The Slotkowskis not only pro- 
vided the Christmas stockings, but 
also offered to help fill them. 

The occasion was a kickoff dinner 
sponsored by the Slotkowski Sausage 
Co., an independent Chicago sausage 
kitchen, at which its jobber promo- 
tion plans were announced. Hosts at 
the dinner in the Stock Yards Inn 
were the late Joseph Slotkowski, pres- 
ident and founder; his son, Leonard, 
sr., secretary, and the latter’s son, 
Leonard, jr. (The elder Slotkowski 
died suddenly on March 30.) 

The promotion plan is designed to 
win and hold jobber support for the 
firm’s merchandising activities during 
the year, Although the company is 
building a consumer franchise through 
a sustained advertising program, it 
still depends for a considerable part 
of its volume upon wagon jobbers. 
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MOTTO ON WALL—'"Let Slotkowski Fill Your | 
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957 Christmas Stocking"—spells out theme 


for jobber promotion kicked off at the banquet staged by the Chicago sausage firm. 


While consumer demand created 
by the firm’s advertising might in- 
fluence the jobbers to handle its prod- 
ucts, management felt that a closer 
relationship must be developed and 
maintained with the jobbers. In a real 
sense, management reasoned, jobbers 
are cO-partners with the firm whose 
products they choose to handle. 

Having decided to build its jobber 
promotion around profit-sharing, the 
sausage firm was faced with the prob- 
lem of making this inducement at- 
tractive over a long period. 

It decided to build the plan around 
the theme of “Let Slotkowski help fill 
your 1957 Christmas stocking.” Since 
the wife is generally the guiding spirit 
behind Christmas shopping, her sup- 
port was sought. Prior to the dinner 
each of the jobbers’ wives received a 
box of hosiery with a statement that 
the company would help her fill the 
stockings with Christmas gifts. Leon- 
ard, who directed this operation, re- 
ports that it was difficult to get the 
ladies’ correct sizes. 


A JOBBER customer looks through window of model of original truck used by Joseph Slot- 
kowski as professional photographer takes souvenir photo at dinner in Stock Yards Inn. 
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The letter to the wives explained 
that full details would be given to 
the husbands at the dinner meeting. 
This technique had “the little women” 
urging their husbands to attend the 
dinner. The gimmick worked and at- 
tendance was almost 100 per cent. 

The theme of the dinner meeting 
was “Shared-in-Progress.” Stunt pho- 
tos were taken of all guests, posed 
with a replica of the original delivery 
wagon used by the founder, Joseph 
Slotkowski, who paid tribute to many 
of his jobber friends, including his 
first wholesale customer, Joseph Lory, 
who was a guest of honor. Leonard 
Slotkowski, jr., acted as assistant to 
the commercial photographer, and 
handed the guests souvenir folders 
containing Polaroid prints. 

Leonard, sr., outlined how the firm 
plans to cooperate with the jobbers 
in 1957. He explained that a yearly 
bonus will be paid on all manufac- 
tured merchandise purchased, and 
company checks will be distributed 
to jobbers before Christmas. He de- 
scribed some of the advertising sup- 
port the company has planned for 
the coming year. It will continue to 
co-sponsor “It’s Polka Time,” the 
original TV polka time which features 
native dances of the various national 
groups in the Chicagoland area. 

During the marble season the firm 
will insert cat’s-eye marbles in pack- 
ages of its frankfurts. (A 1956 pro- 
motion featuring a polka cap for five 
labels from the company’s new honey- 
and-butter wieners sold 50,000 pack- 
ages of the product.) 

For Easter the processor is using 
24-sheet billboard posters featuring 
Polish sausage. Billboards will have 
a 50 per cent coverage of the Chicago 
market. The firm also is considering 
a newspaper advertising campaign. 
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“CHIP ICE” 


We lease and sell Ice Making Machinery to pro- 
duce Chip Ice for processing operations for Car 
Icing — Poultry — Meats — Sea Food — Vege- 
tables and the Fruit Packing Industries. Capacities 
2 to 50 tons per unit. 


Write or wire for representative to call—no obligation. 


CHIP ICE CORPORATION 


1842 W. 59th St. Phone HEmlock 4-0500 
CHICAGO 36, ILL. 
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GEO. S. HESS R. Q. (PETE) LINE 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 
HESS-LINE CO. 


EXCHANGE BLDG. INDIANAPOLIS STOCK YARDS 
INDIANAPOLIS 21, IND. 





















.. for full, mellow 
flavor and aroma! 
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E-Z-CUT 
HAM 


Morrell e] HAM 


BY JOHN MORRELL & CO., OTTUMWA, IOWA + SIOUX FALLS, SOUTH DAKOTA 
ESTHERVILLE, IOWA +» MADISON, SOUTH DAKOTA 








Processors of fine quality Ham... Bacon... Sausage... Canned Meats... Pork... Beef... Lamb 
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Anyone can do a job the hard 
way. Make it easy for yourself, 
use the PURCHASING GUIDE 
to buy for your plant. It has 
product information of all leading 


suppliers. Why don’t you - 









put your foot down! 


USE the PURCHASING GUIDE, 


It'll save you time and money! 
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__NEW EQUIPMENT and Supplies 








Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 





VIENNA STRIPPING MACHINE (NE 394): Kar- 
tridge-Pak Machine Co. has developed a new ma- 
chine which removes casing from a strand of sau- 
sage and is said to handle vienna sausage in almost 
any length or diameter when linked by a reel or 


draped on smokesticks. The unit will not work satis- 
factorily where Vienna links are formed by a hand 
twisting operation and where links are formed by a 
string tie it is necessary that the string be shaken 
or cut off prior to stripping. The capacity of the 


machine is 800 lbs. per hour. 











———— 


13, 1957 














MEAT GRINDER (NE 
391): A new grinder with 
a large tray surface of 30 
in. x 51 in. has been added 
to its line of equipment by 





John E. Smith’s Sons Co. 
The grinder uses 6-in. di- 
ameter plates and is said 
to have a capacity of 3,000 
to 3,500 Ibs. per hour. Ov- 
erall dimensions are width, 
30 in., length, 57 in. and 
height 36 or 42 in. 


TILT-CAB TRUCKS (NE 
397): The new Ford Motor 
Co. truck line features a se- 
ties of six tilt-cab transport 
truck models which are 
said to increase payload 
Capacities in the medium 
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and heavy duty models. 
Engine power has been 
raised an average of eight 
per cent. Engines are 
equipped with a new rotor 
oil pump for better lubri- 
cation, a dry-type air filter 
for easier cleaning. Heavy- 
duty carburetors and light- 
er flywheels permit faster 
acceleration. Hydraulic 
clutches are standard equip- 
ment. Because the front ax- 
les of the cab have been 
strengthened to carry an 
additional 1,100 Ibs. of the 
vehicle weight, it is said 


that the payload has been 


increased by more than a 
half ton. The tractor can 
handle trailers 37 ft. long. 


SWITCHES (NE 400): Illustrations show the 
new LeFiell automatic three-throw and cut-through 
switches. The three-throw switch eliminates the 
turntable construction of other three-throw switches, 
and takes up less track space than three-way 





switches, It is actuated by the weight and forward 
motion of the trolley approaching from any of three 
branch lines, closing that rail and opening the other 
two. No manual switching is required. In the new 
automatic cut-through switch the inter-connected, 
pivoted track sections are automatically lined up 
by a trolley moving forward or backward on either 
of the two tracks. No manual switching is required, 
thus eliminating hand-positioning. In addition to 
fast, smooth action, the basic construction insures 
against dropped loads. This all-steel switch is made 
in a rigid integral unit including stub rail ends. 















HOG HAIR REMOVAL 
AID (NE 386): Oakite 
Products, Inc.; has devel- 
oped a product to facilitate 
hair removal when em- 
ployed in scalding. Used in 
concentrations of 15 to 20 


Ibs. per 1,000 gal. of water 
at temperatures between 
138 and 140° F., the mate- 
rial is said to produce hogs 
free of hair and’ scurf, re- 
duce the amount of singe- 
ing, scraping and shaving. 





Use this coupon in writing for further information on New 
Equipment, Address the National Provision, 15 W. Huron st., 
Chicago 10, Ill., giving key numbers only (4-13-57). 
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How About Plant Laundry? 
[Continued from page 32] 


other materials to special ingredients 
which are used discriminately, accord- 
ing to the kind of soil and fabric 
cleaned. Manufacturers of laundry 
supplies usually go to great lengths 
in furnishing instruction and_infor- 
mation to insure satisfactory results 
from their products. Time consumed 
per load is commonly 1% hrs. for 
washing, 15 minutes for extracting 
and 40 minutes for tumbling. 
Employes in the laundry can be 
either sex. Work required varies from 


day service for any amount of wash- 
ing that might be received and per- 
mits the plant to carry a low inven- 
tory of materials which are cleaned 
frequently. Plant growth was also 
considered in this installation. 

However, to avoid carrying excess 
capacity which cannot be used fully, 
one midwest beef processing plant 
has installed smaller equipment and 
employs two men full time during 
days to wash shrouds and one man 
at night to wash white coats and 
employes’ work clothing. 

Compare the expense of sending 
plant laundry to an independent con- 





To Wash and Extract Only 
400 Shrouds @ 1.5 pounds each 

To Wash, Extract and Tumble Dry 
600 press cloths @ .4 pounds each 
30 coveralls @ 3. pounds each 
10 white coats @ 3. pounds each 


Total to be tumbled 
Grand Total 
Machinery Used 
1—42 x 54 in. horizontal washer 
1—30-in. Extractor , 
1—36 x 30 in. Tumbler (6 coil) (40-lb. cap.) 


Water—25 loads 
Steam—Tumbler 
To heat water 


Water 28,125 gal. @ .20 per 1000 
Steam 27,238 Ibs. @ .66 per 1000 
Power 135 KW @ .025 per kw. 
Maintenance 

Supplies 


Labor | operator 40 hrs. 
Capital charges depreciation 


960 Ibs. —$.139 per pound 





Estimated Weekly Utilities 


Estimated Weekly Operating Costs 


Total weekly operating cost 


600 Ibs. 


240 Ibs. 


360 Ibs. 
960 Ibs. 


Steam Horsepower 
3.0 ° 
3.0 

151 Ibs. 5 


151 Ibs. 65 hp. 


28,125 gal. 








a few hours a day in a small plant 
to full time for several employes in 
larger plants. 

An analysis of work done in 40 
hours at the Consolidated Dressed 
Beef Co., Inc., Philadelphia, Pa., 
serves as a good example of how 
operating costs can be determined. 
Material and labor costs, etc., should 
not be interpreted as typical of those 
_ prevailing today. 

While the dry-finished cost is close 
to that quoted by some outside laun- 
dries for dry washing, this is decep- 
tive since much of the commercial 
work for meat packing plants may be 
figured at a higher rate. Materials 
which are saturated with grease or ex- 
ceptionally soiled sometimes command 
premium prices. White coats and 
coveralls are quoted at about 50c per 
garment. Shrouds do not need to be 
dried when done in the plant, which 
eliminates one expense. 

From the capacity of the equip- 
ment listed it is obvious that this 
department can handle a consider- 
ably greater volume than 960 Ibs. 
weekly. Of course, the extra capacity 
of the machines makes possible one- 
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cern with the detailed cost estimate 
of a do-it-yourself program and you 
may find a “gold mine” in your own 
back yard. 


Missouri Firm Shows ‘‘How”’ 
[Continued from page 34] 


cent reduction from the green weight. 

Bacon is given a sweet pickle cure 
for 10 days and smoked for 16 hours. 
First-grade sliced bacon is wrapped 
in clear cellulose printed with close- 
spaced red lines across the face. Low- 
er-grade bacon is inserted in white 
cellulose envelopes overlaid by close- 
spaced red lines except for a 3% in. 
x 5 in. clear window in the center. 

Fresh sausage is stuffed in 1-lb. 
cloth bags; in hog casings running 
six pieces to the pound, and in sheep 
casings with links twisted in pairs to 
average 14 pieces to the pound. Un- 
colored salami is stuffed in 8-lb. Visk- 
ing casings and cooked in the smoke- 
houses. Bockwurst is made with veal, 
pork, green onions and fresh celery 
and stuffed in hog casings. These 
small links are twisted in threes and 
average 10 pieces to the pound. Ring 


bologna is made in an exact 12-07, 
weight by use of a Rockford filler, 

Wieners are lightly colored and 
made in standard size links running 
10 pieces to the pound. Skinless 
wieners are linked on machines and 
those in sheep casings are linked by 
hand. Frankfurters are stuffed in hog 
casings to weigh six pieces to the 
pound. Wieners and franks are put 
up in 1-, 3- and 5-lb. cellulose pack- 
ages, which then are packed in 25-Ih, 
cartons. 

All loaves are baked in the smoke- 
house with the exception of a spiced 
mock-chicken loaf which 


is Oven- 
baked, and a_ country-style head 
cheese which is molded in 20-lb, 


sizes in dishpan-shaped tubs. 

Fresh meat is fabricated in con- 
siderable quantities for institutions 
and restaurants. A popular item is 
ground beef stuffed in 2%-in. diam- 
eter clear cellulose casings in 1- and 
5-Ib. lengths. The longer length has 
proved to be a desirable size for stor- 
ing in freezers and handy for quick 
proportioning of individual servings, 
Minute steaks and cutlets are pre- 





PARTNER Martin Suess checks company’s 
sales distribution on a map of the county, 


pared in 4-0z. pieces and packed in 
5- and 10-Ib. pails. 

Hogs are procured largely on con- 
signment from nearby farmers. Under 
this plan the Maryville plant receives 
uniform delivery of quality animals 
in numbers consistent with seasonal 
demand and the feeder is assured 
of a guaranteed price at the time of 
marketing. The company saves on 
yardage, truckage and other costs. 

Products are delivered over a 100- 
mile radius in refrigerated trucks. 
These vehicles have considerable 
identification value because of theif 
lemon yellow coloring and side panels 
with the company name and “Nod- 
away” brand in black. 

Advertising is done via radio, TV. 
newspapers and numerous point-of- 
sale displays. The company does not 
believe in peddler trucks; orders taken 
by salesmen are. delivered on 
same or the following day. 
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New Livestock ‘Check-off’ 
Bill Introduced in House 


A new “check-off” bill (HR-6583) 
has been introduced in the House by 
Representative Berry (R-S. D.) and 
referred to the agriculture committee. 
The measure would amend the Pack- 
ers and Stockyards Act by adding a 
new section which would read: 

“Nothing contained in this act shall 
be construed as prohibiting a market 
agency, upon request of a livestock 
producer-sponsored association or or- 
ganization, from making deductions 
from the proceeds of sales of live- 
stock or any species thereof to finance 
research or sales-promotion programs 
to increase the volume of sales and 
returns to producers with respect to 
such livestock or meat or meat food 
products derived therefrom: 

“Provided, that in accounting to 
the shipper of such livestock, the 
shipper is advised of the amount of 
the deduction, the purpose thereof, 
the organization it was made for, and 
that upon request of the shipper 
the amount deducted will be paid 
to the shipper: 

“Provided further, that such funds 
deducted, other than those returned 
on the request of the shippers, are 
tumed over to the association or or- 
ganization requesting the deduction.” 

At House hearings last week on 
two other check-off bills, HR-5244 
and HR-3749, the USDA said it is 
opposed to those measures and any 
fund-raising techniques that would 
require government intervention or 
arrangements involving the USDA. 


Materials Handling Show 
Will Emphasize Systems 


With about 250 companies ex- 
pected to use more than 100,000 sq. 
ft. of exhibit space, the seventh Na- 
tional Materials Handling Exposition, 
to be held at Convention Hall, Phila- 
delphia, April 29 through May 3, 
probably will exceed its predecessor 
by more than 15 per cent in size, 
Clapp & Poliak, Inc., manager of the 
exposition, announced. 

The show will emphasize systems 
of materials handling rather than any 
particular piece of equipment. More 
than 100 types of equipment will be 
demonstrated. Theme for the 1957 
exposition will be “Materials Han- 
dling, Key to Automation.” 

Thirty-two speakers will address a 
conference conducted by the Ameri- 
can Material Handling Society, April 
30-May 2. The conference, too, will 
stress systems and is expected to break 
all previous records for attendance. 
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BETTER BEEF /DENTIFICATION 


Brand with your own grade names and sell beef with proper selection 








and merchandising—that's the way to build better business and add to profits! 
This No. 200 non-electric Beef Brander marks any desired design, wording, 
or trade mark; adds sales appeal to every wholesale cut. 
Interchangeable engraved roller dies; self-inking; extra-sturdy construction; long 


or short handles. Your neighbor uses it, why don't you? Write! 


Great Sakes STAMP & MFG. CO. 


2500 IRVING PARK ROAD, CHICAGO 18, ILLINOIS 








> 4 


the HYDROLY ZED PROTEIN of Quality 


Write for Samples and Literature to 


VEGEX CO. 


Représentations open 
in some territories 





175 FIFTH AVE., NEW YORK 10, N. Y. 

















FORT DODGE PACKING CO., INC. 


Carlot shippers of Carcass Dressed Beef & 
Variety Meats 
From the Heart of the Cornbelt 


FORT DODGE, IA. PHONE 40171 








49 





Product must move before business 
can thrive—and to move product suc- 
cessfully requires widespread con- 
tacts, thorough knowledge of markets 
and trends, and geared-to-the-minute 


operations to take advantage of mar- 
ket fluctuations. 


Brokerage service provides the most 
complete, concentrated power re- 
quired to buy or sell product in car- 
load lots. The full energy and entire 


These leading brokers would welcome an 
opportunity to discuss your needs with you. 


proocccccc rococo 


CHICAGO, ILL. 


KARP BROKERAGE CO., INC. 
Packinghouse Products 


327 S. Salle St. 
Teletype CG2434 HArrison 7-6522 


LANDY & HENRY COMPANY 
Pesthaeteme Products 


7 S. La Salle St. DAYTON, OHIO 


A. L. PACHIN & he bee ol aa 
Packinghouse By-Prod 
708 E. Monument = 
Fulton 7312 


WaAbash 2- 3528 Teletype CG-2167 
PACKING HOUSE BY-PRODUCTS CO. 
Packinghouse Products 
106 La Salle St. 
DEarborn 2-5300 


JOHN E. STAREN CO. 
Packinghouse a 


120 S. La Salle S JAMES A. 
RAndolph 6-9277 Teletype CG-1481U Peobinahoniy Prom 


W. Adams St. 
Elgin 6-043! Teletype JK386 


watee: BROWN- NEECESRAN co. 
acki oe Products 
rae Ww 48th Place 

YArds 7-3737 


WHITTING & eeoris 


KANSAS CITY, MO. 


JIM A. BRUCE CO. 
Packinghouse Products 


resources of the broker are directed 
along these lines. 


Use the broker as a contact man for 
the sale or purchase of product re- 
quired to keep stocks balanced. You’ll 
save time, effort and money. It is 
through him that you get the infor- 
mation upon which prices are based. 
The definite saving in executive time 
in your plant will more than pay the 
reasonable cost of service rendered. 


Se en ee oe 


KANSAS CITY, Mo. (Cont'd) 
PACKERS BROKERAGE Co. 


Packinghouse Products 
Gilt Blue Ridge Blvd. 


LOS ANGELES, CALIF. 
TED GREEN bg eg co. 
a Prod 
6331 Hollywood Bhd. 
wolenes 28, Calif. 
UNIVERSAL FOOD on 
Packinghouse Products 
6363 bh yr Bivd. 
Webs' 8.0251 
Teletype vasos. “cable “Unifood.”’ 
PHILADELPHIA, PA. 
EASTERN BROKERAGE COMPANY 
Packingho' ts 


JACKSONVILLE, FLORIDA 


1162 Sui 
LOcust 8-1420 


BOSTON, MASS. 


MYRON SNYDER, INC. 
Packinghouse «. Broker 
Fruit & Prod Exchange 


WAbash 2-0762 — 722 Livesteck Exchange Bidg. Richmond 2-2930 


4 
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The Meat Trail... 


KANSAS PACKERS from throughout state attended first annual meeting of KIMPA. 


Virgil Ohse Re-Elected President of Kansas Group 


Virci. Ouse of Ohse Meat Prod- 
ucts, Inc., Topeka, was re-elected 
president of the Kansas Independent 
Meat Packers Association at the 
group’s first annual meeting April 7 
in the Broadview Hotel, Emporia. 

ArtHur Dietz of Thies Packing 
Co., Inc., Great Bend, was renamed 
vice president; JAMES PUTNAM of Put- 
nam & Mankin, Emporia law firm, 
was elected secretary-counselor, and 
Rosert D. McLeop, McLeod Pack- 
ing Co., Inc., Valley Falls, was chosen 
as treasurer. 

Directors elected at the meeting 
are; CLARENCE Murray, Winchester 
Packing Co., Hutchinson; Ep FaNr- 
stiL, Fanesti] Packing Co., Inc., Em- 
poria; W. P. McFappen, M & M 
Packing Co., Inc., Iola; C. G. Brack- 
EN, P & B Packers, Hays; ANTONE 
MENGHINI, JR., Menghini Brothers 
Packing Co., Inc., Frontenac; ELMo 
WasHBuRN, Washburn Packing Co., 
Hutchinson; C. W.. Davenport, Dav- 
enport Meat Co., Lawrence; Roy Ga.- 
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LEGHAR, Concordia, and A. H. Moore, 
Parsons. 

Five men also were elected to an 
executive committee. They are: STAN- 
LEY WINCHESTER, Winchester Pack- 
ing Co., Hutchinson; Jack BEVERLY, 
yr., Beverly's Independent Meat Co.. 
Salina; FRED Ouse, Ohse Meat Prod- 
ucts Co., Topeka; H. P. (Hopy) 
Tues, Thies Packing Co., Inc., Great 
Bend, and I. O. SNow, Kansas City. 

The morning session of the all-day 
meeting was devoted to a discussion 
of “Wage and Hour Problems” by 
G. TruMAN HALL, investigation su- 
pervisor, wage and hour division, U. 
S. Department of Labor, Kansas City, 
Mo. JouN A. KILLICK, executive sec- 
retary of NIMPA, spoke at luncheon. 

The afternoon program included a 
report by Putnam on the association’s 
attempts to obtain a mandatory, state- 
supported meat inspection program. 
Although KIMPA did not attain its 
legislative goal this year, it plans to 
try again during the 1959 assembly. 


KIMPA OFFICERS (I. to r.) 
are: Arthur Dietz, vice pres- 
ident; Virgil Ohse, president; 
James Putnam, secretary- 
counselor, and Robert D. Mc- 
Leod, treasurer. Dietz, Ohse 
and McLeod were re-elected 
at annual meeting. Putnam 
was elected for first time 
but had been serving as 
attorney for the group. 








Durr Firm of Utica, N. Y. 
Marks Golden Anniversary 


C. A. Durr Packing Co., inc., 
Utica, N. Y., founded in 1907 and 
incorporated in 1917, is celebrating 
its 50th year of operation. 

Established as a market by C. A. 
Durr, founder and first president, the 
half-century old firm first specialized 
in processing and distributing a new- 
type frankfurter to the local Mohawk 
Valley market. The frank still heads 
the list of over 70 different meat 
products now distributed by the sau- 
sage firm to more than 3,000 markets 
and retail stores throughout New York 
state, according to officials of the 
company. 

One of Utica’s oldest industries, 
Durr employs more than 200 per- 
sons and has an annual payroll ex- 
ceeding $1,000,000. Jerome B. Har- 
RISON now is president of the firm. 


Field Heads Growing New 
Kentucky State Association 


The recently-organized Kentucky 
Meat Packers Association has had two 
well-attended meetings and member- 
ship now totals approximately 50, the 
group informed the NP. C. E. (CHar- 
LIE) Frecp of Field Packing Co., 
Owensboro, is president of the as- 
sociation. 

J. C. Kocu of Koch Beef Co., Inc., 
Louisville, is secretary-treasurer. Vice 
president is T. H. (TED) BroECKER 
of The Klarer Co., Louisville. (The 
Klarer Co. is the new name of the 
firm headed by Broecker. Klarer Pro- 
vision Co., Louisville Provision Co. 
and C, F. Vissman Co., all Louisville, 
now are divisions of The Klarer Co.) 


Grand Duchess Steaks, Inc., 
Acquired by Stark, Wetzel 


Grand Duchess Steaks, Inc., Akron, 
O., has been acquired by Stark, 
Wetzel & Co., Inc., Indianapolis, and 
reorganized as Grand Duchess Steaks 
Corp. of Indiana, the two companies 
announced, 

Harry H. Snyper, who was presi- 
dent of the Akron firm, was named 
president of the new corporation. 
Other officers are: JERoME H. Lim- 
BERT, vice president and sales man- 
ager; Cart D. SHEPPARD, secretary, 
and Georce W. STARK, treasurer. 

Stark, who also is president of 
Stark, Wetzel & Co., and Snyder ex- 
plained that the broadened financial 
arrangement means no change in 
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business relationships between the In- 
diana and Ohio enterprises, nor with 
the trade. Snyder will continue to de- 
velop the policies of Grand Duchess 
products. 

The number of products put on 
the market by the new corporation 
will be increased, and marketing of 
the original frozen-flaked beef steaks, 
as well as the new breaded beef, 
veal and pork frozen steaks, will be 
expanded. Stark, Wetzel & Co. will 
continue to manufacture and _ sell 
Grand Duchess steaks for the states 
in which it has been licensed for 
years, and Akron Standard Market 
Co. will continue to manufacture and 
sell in the state of Ohio. 


Singleton Named Manager of 
Livestock Conservation, Inc. 


Livestock Conservation, Inc., Chi- 
cago, has announced the appointment 
of Roto E. Sin- 
GLETON, Colum- 
bia, Mo., as gen- 
eral manager to 
succeed the late 
WaLTER LLoyp. 
Singleton has 
served as direc- 
tor of the live- 
stock division of 
the Missouri De- 
partment of Ag- 
riculture since 
1944 and for the past four years has 
acted as assistant commissioner of 
agriculture in Missouri. 

He received the B. S. and M. A. 
degrees from the University of Mis- 
souri College of Agriculture, after 
which he taught vocational agricul- 
ture for 16 years. He has acted as of- 
ficial judge at numerous livestock 
shows and has managed sales in many 
states. The new LCI general manager 
also has served as secretary of several 
state livestock associations, including 
Shorthorn cattle and Duroc and York- 
shire hog raisers’ groups. Since 1948, 
he has been secretary of the American 
Corriedale Sheep Association. 

Singleton has been active in the 
Missouri State Fair for 12 years and 
served as secretary for three years. He 
is a past president of the Federation 
of State and Provincial Association of 
Fairs, an organization covering the 
United States and Canada. 


PLANTS 


Owners of The C. Rice Packing 
Co., Covington, Ky., are remodeling 
a recently-acquired building at 4th 
and Philadelphia sts., Covington, into 
a new $500,000 public warehouse for 
frozen foods. Quick Freeze Cold 


R. SINGLETON 
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Storage Co., Inc., has been organ- 
ized to operate the 300,000 cu. ft. 
warehouse, which is expected to be 
open by August. Space now is being 
leased on both month-to-month and 
long-term contracts. The building also 
will house Blue Grass Frozen Foods, 
Inc., which will process a complete 
line of frozen meat under the Ken- 
tucky Blue Grass label for the re- 
tail and institutional trade. Coving- 
ton is in the greater Cincinnati mar- 
keting area. 


Allentown Products Co., Inc., Al- 
lentown, Pa., expects to build a plant 
containing approximately 16,000 or 
18,000 sq. ft. of floor space late in 
1957, R. F. HuNsICcKER, president, an- 
nounced. The new plant will permit 
the pet food manufacturing company 
to double its production per eight- 
hour day, he said. The building is 
being designed by the architectural 
firm of Heyl, Bond & Miller, located 


in Allentown. 


The partnership of Joun, CHARLES 
E. and Paut Briccs, previously car- 
rying on business as Comanche Meat 
Service and Briggs Ranch Provision- 
ing Service at 3808 S. Hydraulic, 
Wichita, Kans., has been dissolved as 
of March 31 by the death of Paul 
Briggs. The business will be contin- 
ued under the same firm names by 
Charles E. Briggs as an individual. 


Kosher Kitchen Meat Products Co. 
has been established by Smney, 
Jerry and ALBERT Lunpy at 39 N. 
Water st., Philadelphia. 


Fargo Packing & Sausage Co., Far- 
go, N. D., has discontinued its frozen 
food locker service and will convert 
more of its operation to the whole- 
sale level, Everett C. SENSE, presi- 
dent, announced. He said that locker 
customers’ stocks will be replaced 
with fresh frozen packaged meat to 
be sold to retailers. The service was 
started in 1948 with 1,500 lockers 
and has been cut down graduallv 
since 1950, when Sense and JosePH R. 
DE JARDINE bought the business from 
L. E. TARVESTAD. 


Shen-Valley Meat Packers, Timber- 
ville, Va., has grown to be the largest 
meat packing cooperative in Amer- 
ica, A. JACK JESSEE, secretary-treas- 
urer and general manager, told the 
seventh annual membership meeting. 
Business was good in 1956, he said, 
with sales of 19,943,000 Ibs. of meat 
for $5,846,177, an increase of 2.,- 
112,897 Ibs. and $339,522 over 1955. 
Last year, for the first time, co-op 
members received a 6 per cent divi- 
dend on their capital stock, R. S. 
Graves, president, pointed out. Mem- 





NP Receives Ninth Annual 
Award For Service To Safety 


The 1956 “Public Interest Award” 
of the National Safety Council, Chi- 
cago, was presented this week to 
THe NATIONAL PROVISIONER for the 
ninth consecutive year. 

The NP was the only magazine in 
the food field to receive the award, 
which is made annually to public in 





formation media and advertisers for 


exceptional service to safety. Swift 
& Company, Chicago, also received 
the award as an advertiser. 





bership includes 1,906 farmers in 29 
Virginia and four West Virginia 
counties. All marketing charges for 
merly withheld from livestock pay- 
ments have been discontinued, Graves 
said, and the board has voted to pay 
back all marketing charges withheld 
for the years 1949, 1950 and 1951. All 
officers were re-elected. In addition 
to Jessee and Graves, they include 
E. A. Jordan, vice president, and 
A. T. LassITER, jR., who holds the 
post of assistant secretary. 


The Pikeville (Ky.) branch house 
of Armour and Company, Chicago, 
one of several Armour branch houses 
damaged in the recent tri-state area 
flood, has not been re-opened and 
employes have been transferred to 
other sales units. The Pikeville sales 
area now is being served by Armour 
branch houses at Williamson, W. Va. 
and Norton, Va. 


RoserT SAVAGE and Rosert M. 
Rose have taken over operation of 
Colony Beef Co. at 10-12 Callowhill 
st., Philadelphia, on a_ partnership 
basis. Both men have long been iden- 
tified with the meat industry. 


JOBS 


New plant superintendent of St. 
Louis Independent Packing Co., St. 
Louis, is HERBERT W. Nicxer. He 
succeeds Evan F. Brecker, who has 
retired after nearly 48 years of serv- 
ice with the firm and _ its parent, 
Swift & Company. 


C. E. HEApLey, superintendent of 
Cascade Meats, Inc., Salem, Ore., & 
retiring under the company’s retire 
ment plan on April 19 but will re 
main on the board of directors, G. F. 
CuaMsers, president, announced. 
Headley has been connected with the 
packing industry all his adult life, 
having started with Swift & Com- 
pany while in his teens. When he te 
tires, he will have rounded out 37 
years with Cascade Meats (f 
named Valley Packing Co.). Hi 
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ley joined Cascade in 1920 and has 
been superintendent since 1926. Suc- 
ceeding him as superintendent will 
be RopertT F. Kinc, who has served 
the company in various capacities 
since 1935. 


Appointment of Dr. Joun A. KiNG 
as director of research for Armour 
and Company, 
Chicago, has 
been announced 
by Victor Con- 
QUEST, vice pres- 
ident in charge 
of research and 
development. Dr. 
King was gradu- 
ated from Indi- 
ana University in 
1938. He ob- 
tained a master’s 
degree in 1940 and a doctor’s degree 
in 1942 at the University of Min- 
nesota. Since that time he has been 
engaged in industrial research in the 
chemical and pharmaceutical fields. 


TRAILMARKS 


FLtoyp A. SEGEL, vice president of 
Wisconsin Packing Co., Milwaukee, 
has been elected 
to the board of 
directors of the 
American Meat 
Institute, Chica- 
go. Segel started 
with the com- 
pany in 1948 and 
has worked ' in all 
departments. ‘His 
father organized 
the firm 40 years 
ago. The new 
AMI director was graduated from the 
University of Wisconsin with a major 
in industrial management. He is 
chairman of the labor negotiating 
committee of the Milwaukee Inde- 
pendent Meat Packers Association, 
president of the fifth region of the Na- 
tional Renderers Association, and a 
member of the board of directors of 
the National Independent Meat Pack- 
ers Association. In the AMI, Segel is 
a member of the beef, membership, 
and meat specifications committees. 


DR. KING 





oy 


FLOYD SEGEL 


Jack MacEnnis, formerly in charge 
of meat procurement in the New York 
Quartermaster Market Center System, 
has started his own meat brokerage 
business under the name of Jack Mag- 
ennis at 30 Tenth ave., New York 


City. The telephone number is Chel- 
sea 2-7187,. 


Curtis Depeaux, secretary and 
sales manager of Dedeaux Packing 
Co., Inc., Gulfport, Miss., has been 
elected president of the Gulfport af- 
filiate of United Cerebral Palsy. He 
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FEDERAL INSPECTION has been granted to the newly-remodeled and expanded plant 
(above) of Kutztown Packing Co., Inc., Kutztown, Pa., previously known as Realred Packing 
Co. (Photo was taken during remodeling.) Exterior of the 90 x 50-ft. plant, a former barn, 
is done in a traditional Pennsylvania Dutch motif with Dutch hex signs and other designs on 
a bright red and pink surface. The interior has all-tile white walls, a finish selected for 
cleanliness and ease of maintenance. Designing engineer was Louis Mains of Allentown, Pa. 
Overall cost of the plant has been approximately $100,000, expended over a four-year period, 
Richard Gaumer, president and general manager, informed the NP. New frozen meat 
processing equipment, which cost about $25,000, has been installed. The company will 
employ about 30 persons and work two shifts, producing 30,000 to 50,000 Ibs. of frozen 
beef, veal and pork products per week, Gaumer said. Large chain stores will be the princi- 
pal outlets for the Realred brand products. Most significant factor in the whole endeavor, 
according to Gaumer, is the company's entirely new process for producing frozen meat, 
a method developed through four years of research and experimentation. A patent is 
pending. Gaumer said the process cuts labor to one-fourth the usual requirement, reduces 
production costs about 50 per cent and still results in a better product, completely homogen- 
ous with velvety texture and bright red color. The firm will offer franchises on the patent. 





also is a member of the Biloxi and 
Gulfport Chambers of Commerce, 
Elks, VFW, American Legion and 
Gridiron Club and is president of the 
hospitality bowl committee. Dedeaux 
served five years in the infantry dur- 
ing World War II and was awarded 
the Presidential citation and bronze 
star medal for action against the 
enemy on Attu Island in 1943. Other 
Dedeaux family members associated 
in the firm are: Nary L., president; 
Jack L., vice president and geneval 
superintendent; WARREN A., treasur- 
er, and Nary, jR., general manager. 


Harry SARGEANT, a hog buyer for 
Wilson & Co., Inc., at Cedar Rapids, 
has been elected to a one-year term 
on the Cedar Rapids school board. 


Joun CorrMaN, who served for 
24 years with Kingan & Co. (now 
Kingan Inc.), Indianapolis, has been 
appointed executive secretary of the 
Indianapolis Redevelopment Commis- 
sion. He rose from personnel manager 
to vice president while with Kingan. 


DEATHS 


GitBeRT (SMOKY) STEARNS, gen- 
eral manager of Stearns & Welch 
Meat Co., Portland, Ore., died April 
8. The firm was one of the charter 
members of WSMPA. 


MILTON Berk, 42, owner of Milton 
Berk, Inc., New York City, died 
recently. He founded the meat proc- 
essing firm 13 years ago. 


ALFRED A. Prosst, 53, of Stoll 
Packing Corp. and Smokemasters, 
Inc., New York City, died of a heart 
attack April 6. He joined Stoll three 
years ago after serving many vears 
with The Cudahy Packing Co. 


Joun A. SmrrH, general manager 
of American Rendering Co., Inc.. 
Chester, Pa., died recently. 


Mrs. Jessie A. BuNN, 71, who 
served for many years as secretary 
of B. H. Bunn Co., Chicago, died re- 
cently. The company, which manv 
factures package tying machinery, is 
headed by her husband, BENJAMIN. 
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WE DID NOT INVENT THE FAMOUS ANDERSON STYLE 
STAINLESS STEEL HOLLOW GROUND CUTLERY BUT MY 
HOW WE HAVE IMPROVED IT . . . C. SCHMIDT OF 
CINCINNATI FINE STAINLESS STEEL HOLLOW GROUND 
CUTLERY, MADE BY MASTER CRAFTSMEN FOR THOSE 
WHO DEMAND NOTHING BUT THE BEST. 
















See pages 55 and 57 in our new 64-page 
SUPPLIES and EQUIPMENT CATALOG 
No. 956-W 


Write for your 
free copy today 


PALIT Sw 
GEES 


THE C. SCHMIDT CO. 
1712 JOHN ST., CINCINNATI 14, OHIO 
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Patty Paper 
that doesn’t stick 
to frozen meat 


Quicker handling of frozen 
meat is now possible with the 
new Mid-West Patty Paper. 
Mid-West double patty papers 
are strip laminated. They 
separate easily even when taken 
right out of the freezer and 
Peels Right Off they peel right off of frozen 


meat. 


Write today for samples 
and prices. 


Mid-West Wax Paper Co, 
FT. MADISON, IOWA 

















Phone us at OMAHA 
for BACON HOGS like these! 


We can sort your needs from plentiful 
supplies and wide assortment of vari- 
ous weights available daily at Omaha. 
CALL US to increase your dressing 
percentage! 


F.R. WEST & CO. 


LIVESTOCK ORDER BUYERS 


707 LIVESTOCK EXCHANGE BUILDING 
OMAHA 7, NEBRASKA Phone MARKET 8403 
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ALL MEAT... output, exports, imports, stocks 














volume of 392,000,000 Ibs. 


BEEF 
Number Production 


Week Ended 
ts M's Mil. Ibs. 
Apr. 6, 1957 345 195.3 
k Mar. 30, 1957 .... 340 190.7 
bee Apr. 7, 1956 356 204.2 
VEAL 
| Week Ended Number Production 
M's Mil. Ibs. 
Apr. 6, 1957 . 150 16.6 
Mar. 30, 1957... 152 16.9 
Apr. 7. 1956. 152 16.7 
1950-57 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 
369,561. 
0. 
Week Ended 
ae Live Dressed 
Apr. 6, 1957 1,010 566 
Mar. 30, 1957 Cae 1,005 561 
Sree Apr. 7, 1956 1,015 574 
CALVES 
Week Ended ive Dressed 
Apr. 6, 1957 ....... 200 iW 
Mar. 30, 1957 . ‘ 200 Wt 
OS a. eS 198 110 


*Estimated by the Provisioner 





Gain in Meat Output Mostly Beef 


An increase in cattle slaughter accounted mostly for the small in- 
crease in total meat production for the week ended April 7. Volume 
for the period rose a shade to 378,000,000 Ibs. from 376,000,000 Ibs. 
the week before. However, with slaughter of all livestock down from 
1956 levels, current output of meat totaled 4 per cent below last year’s 
for the same week. About a 4,500,000-Ib. 
gain in beef production offset smaller declines in production of veal 
and pork, while output of lamb and mutton showed no significant change 
from the previous week. All slaughter was down from last year. Es- 
timated slaughter and meat production by classes appear below as follows: 


1950-57 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,170 154.6 
1,210 156.8 
1,228 159.3 
LAMB AND TOTAL 
MUTTON MEAT 
Number —— PROD. 
M's Mil. Mil. Ibs 
240 A . 378 
238 11.7 376 
253 12.3 392 


1,859,215; Calves, 200,555; Sheep and Lambs, 


HOGS 
Live Dressed 
235 132 
234 130 
231 130 
SHEEP AND LARD — 
LAMBS Per 
Live Dressed cwt. z 
102 49 39.8* 
103 49 41.0* 
102 49 15.3 43.3 








MFT production in commercial 
plants fell off sharply in Febru- 
ary. Volume of output for the pe- 
tiod at 2,026,000,000 Ibs. was 17 per 
cent smaller than January produc- 
tion of 2,436,000,000 Ibs. and 8 per 
cent below the February 1956 total 
of 2,191,000,000 Ibs. Farm slaughter 
was not included in the above com- 
parisons. 

Volume of meat produced the first 
two months of the year totaled 4,462,- 
000,000 Ibs., a 4 per cent decline 
from last year’s January-February ag- 
gregate of 4,668,000,000 Ibs. Of the 
two-month 1957 aggregate, 2,405,- 
000,000 Ibs. were beef, 234,000,000 
Ibs. were veal, 1,691,000,000 Ibs. 
were pork and 132,000,000 Ibs. were 
lamb and mutton. Last years two- 
month total consisted of 2,316,000,- 
000 Ibs. of beef, 223,000,000 Ibs. of 
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February Meat Production 17% Below 
January Volume, 8% Under Year Earlier 


veal, 1,993,000,000 Ibs. of pork and 
136,000,000 Ibs. of lamb and mut- 
ton. 

Beef production in February 
amounted to 1,081,000,000 Ibs., 18 
per cent smaller than the January 
volume of 1,324,000,000 Ibs. and only 
slightly smaller than last year’s Feb- 
ruary output of 1,087,000,000 Ibs. 
Cattle slaughter for the month num- 
bered 1,998,600 head as against 
2,473,300 head in January and was 
identical with kill for the same month 
last year. Cattle averaged 974 Ibs. 
alive compared with 975 lbs. in Jan- 
uary and 981 Ibs. last year. 

February veal production totaled 
107,000,000 Ibs., 16 per cent below 
January output of 127,000,000 Ibs. 
and about 1,000,000 Ibs. smaller than 
last year for the same month. Calf 
slaughter for February was estimated 


at 910,500 head compared with 
1,067,500 for January and 946,400 
head in February last year. 

Pork production in February 
amounted to 778,000,000 Ibs. for a 
15 per cent decline from 913,000,000 
Ibs. produced in January, and a 17 
per cent decline from 932,000,000 Ibs. 
produced in February last year. Hog 
slaughter for the month numbered 
5,995,100 head compared with the 
January kill of 6,879,800 and 7,116,- 
700 head butchered in February 
1956. Hogs in February averaged 231 
Ibs. in weight as against 233 Ibs. in 
January and 230 Ibs. last year. 

February lard output totaled 198,- 
000,000 Ibs. This volume was 12 per 
cent smaller than the 226,000,000 
Ibs. turned out in January and 15 
per cent smaller than the 232,000,- 
000 Ibs. produced in February 1956. 
Lard yield per cwt. of hog was 14.3 
Ibs. compared with 14.0 lbs. in Jan- 
uary and 14.1 Ibs. in February last 
year. Yields per hog for the three 
periods were 33.0, 32.6 and 32.4 lbs., 
respectively. 

Production of lamb and mutton in 
February at 60,000,000 Ibs. was 17 
per cent smaller than the January out- 
put of 72,000,000 Ibs. and 6 per cent 
below the February 1956 volume of 
64,000,000 Ibs. Slaughter was esti- 
mated at 1,220,900 head compared 
with 1,489,200 in January and 1,318,- 
200 in February last year. 


Yugoslav Lard Output Down 
Last Year; More Meat Hogs 


Production of lard in Yugoslavia 
in 1956 was estimated at 220,000,000 
Ibs., a drop of about 15 per cent from 
the 257,000,000 Ibs. produced in 
1955. Decline was due to Yugoslav 
policy of encouraging production of 
meat-type hogs as well as the mar- 
keting of hogs at lower weights. With 
the same policy in effect during the 
coming year, it was expected that 
lard import requirements ‘will in- 
crease some over 1956. 


MEAT PRODUCTS GRADED 


Meats and meat products graded 
or certified, as ms with speci- 
fications of the U. S. Department of 
Agriculture (in 000 Ibs.): 


Feb. Jan. Feb. 

1957 1957 1956 

ee oe OE ee 552.079 649.208 562.778 

Veal and calf ....... 15.418 20.582 16,542 
Lamb, yearling, 

and mutton ....... 21.226 24.118 22.557 

NN ao 00 nse wae 588,733 693,908 601,877 

All other meats, lard. 17,114 25.947 12.761 

Grand totals ...... 5.847 719.855 614.6328 


55 











PROCESSED MEATS .. . SUPPLIES 





U. S. Meat Imports Down In 


1956; Smallest Since 1950 


United States imports of meat dur- 
ing 1956 totaled 258,000,000 Ibs. 
(product weight), 30,000,000 Ibs. 
less than a year earlier and the small- 
est since 1950. The small imports re- 
flected the large domestic meat sup- 
plies and the relatively low meat 
prices. Imports included a large pro- 
portion of canned beef, and canned 
hams and shoulders. 

Imports of 112,000,000 Ibs. of beef 
and veal in 1956 were moderately be- 
low 1955 and the smallest since 1947. 
Imports of canned beef from Argen- 
tina and Brazil dropped materially in 
1956, but imports from Uruguay in- 
creased considerably. Paraguay ex- 
ported 1,300,000 Ibs. of canned beef 
to the U. S., the largest quantity since 
1952. 

There was an increase in shipments 
of boneless beef from Canada, Ire- 
land, Australia and New Zealand to 
the U. S. in 1956, but shipments from 
Mexico declined. Most of the cured 
and pickled beef entered from Argen- 
tina. 

Pork imports in 1956 were at fairly 
hich levels, but considerably smaller 
than in the previous two years. Of 
the 139,600,000 Ibs. of pork im- 
ported in 1956, 90,500,000 Ibs. were 
canned hams and shoulders. Imports 
from the Netherlands and Poland 
were greater than in 1955 but im- 
ports from Canada, Denmark and 
West Germany were smaller. There 
was a moderate decline in imports of 
fresh and frozen pork from Canada. 
Imports of pickled or salted pork 


products from the Netherlands, Can- 
ada and Poland declined moderately. 

Imports of lamb and mutton in 
1956 were the lowest since 1947. The 
decline from 2,200,000 Ibs. in 1955 
to 1,400,000 Ibs. in 1956 was due to 
smaller shipments from Australia and 
New Zealand. 

U. S. imports of meat and meat 
products, 1951, 55-56 appear below 





as follows: (Product weight basis) : 
1951 1955 1956 
Beef & Veal: 
Fresh, froz. beef 6.113 5.140 
Fresh, froz. veal 275 245 
Canned beef ......... 53. 87.120 72.727 
Pickled, cured beef .. 65.093 5.231 8.304 
Boneless beef ......... 111,139 19,775 25,444 
Total beef, veal -324.148 118,514 111.860 
Pork: 
Provh .0r, T9006.) 65.45. 9.833 41.745 32.962 
Hams, shiders, bacon?. 37,622 107.348 94.775 
Other pickled. salted. 941 12.584 11.119 
Sausage. exc. fresh .. 557 562 708 
ee. eae 48.953 162,239 139,564 
Lamb and mutton: 
Fresh, frozen ........ 6.736 2.252 1,372 
Other canned, 
lg ee 33,909 303 532 
Total meat imports ..383,.746 288. 308 2 58. ‘328 


1Includes estimated amounts classified as other 
canned, prepared or preserved meat. 

2Inelnding canned. 

3Excludes estimated amounts of boneless beef 
which are included with beef and veal as noted 
in footnote 1. 


Meat Index Down Fraction 


Recent markdowns in meat prices 
reduced the wholesale price index to 
84.2 in the week ended April 2 from 
its 23-week high of 84.7 established 
the week before, the Bureau of Labor 
Statistics has reported. The average 
primary market price index declined 
to 116.9 from 117.0 for the previous 
week. Comparative indexes for April 
1956 were 76.6 and 113.6 for the 
two classifications, respectively. Cur- 
rent indexes were calculated on the 
basis of the 1947-49 average of 100. 


Cuba Lard Imports Decline 
In 1956; U. S. Only Supplier 


Cuban lard imports in 1956, all of 
which were supplied by the United 
States, were slightly less than in 1955 
but larger than for any other year 
since 1952. Imports last year totaled 
166,000,000 Ibs. compared with 169. 
000,000 Ibs. in 1955. Approximately 
96 per cent of the lard imports were 
received in bulk in railroad tank cars 
transported by ferry from Florida. 
The lard was then packaged and sold 
under Cuban brand names. The re- 
mainder of the lard was received 
either in drums or tins, 

Wholesale prices for lard on the 
Havana market in 1956 ranged from 
a low of $16.50 per Spanish quintal 
in January to a high of $22.25 in De- 
cember (16.3c-21.9c per Ib.). 

With prospects of a slightly better 
general economic situation in 1957 
and carry-over stocks on December 
31, 1956 slightly lower than a year 
earlier, Cuban imports of U. S. lard 
in 1957 will probably exceed those of 
the previous year. 


SOUTHEASTERN KILL 
Animals slaughtered in Alabama, 
Florida and Georgia in Feb. 1957-56, 
as reported by the USDA in 00's; 


State Cattle Calves Hogs Sh eep 
"ST "SG ‘ST °6C “ST. *SR am = 

Ala. ..18.0 16.0 7.0 7.2 59.0 65.0 01. 
Fla, ..33.0 31.0 124 8.7 62.0 67.0 O01. 
Ga. ...34.0 36.0 9.0 10.0 180.0 164.0 .... 
Totals .85.0 83.0 28.4 25.9 301.0 296.0 0.2 :. 
Jan.-Feb. 

naan oe ,000 66,200 657,000 400 
Jan 

1956 ..175,000 56,000 653,000 300 





NOTRH: The above table includes slaughter in 
federally inspected plants and in other whole- 
sale and retail plants, but not farm slaughter. 
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Special medium, 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS SS@88 mm... ..... 2400218 
(1.¢.1. prices, Ib.) (1.¢.1. prices) (Le. prices quoted to manu- = cy eas 55@ 
_ Pork sausage, bulk, , Cervelat. ch. hog bungs. 94@ 98 mptanets 9 SamENN? Export. 34 inch cut ... 47@ 9 
ee Te era 31 @40 Thuringer ...cscccecccve 49@ 52 Beef rounds— Large prime, 34 in. ... 34@ 31 
Pork saus., sheep casing, AG Wocnnak ab bsies tas 5@ 79 E % Med. prime, 34 in. .... 24@ % 
RA MRO a ata nein 54 @60 TIGMUBIOSY. 6 iacccn cic cces 76@ 79 er. BATTOW. Small PENG. de accuacd 16Q 2 
Frankfurters. sheep ee | eee ie . pes ae. "saa Tet 1 Middles. 1 per set. sae 
casing, 1-lb, nkge ..54 @56 Peppevens vec sescvcssecs B: t. med.. wide. -00 cap off 
Frankfurters, skinless, Genoa style salami, ch... 99@1.02 <nor Bs 
= = ........... 41 @44 Conked achat a pee i i, sa 47 Png = 301d COOLS Sheep ea (per hank): 
Bologna (ring) ........ 246 MIO cheese ans hGax ses 2 ° ee . 
Sa cic Be. Gemmiee S es then te | Report, Jumbo, 44/up--2.00@2 50 34720 mm. 
Smoked liver hog bungs.44%@51 Oe Soran 51@ 54 Docs ec, regular pig @ 0 oe mm. 
by , 44% @: omestic, wide ....... 80@1.10 20/22 mm 
Smoked liver, art. cas..35 @43 Weasands, No, 1, 18/20 mm, 
Polish sausage, smoked..49 @B54 SPICES 24 si a eee aad 16 16/18 mm, 
poe a. lunch, spec..61 @66 ii wis suas : Weas.. . 22 in./up 4a 14 
oe) SO! Ree 44 asis. cago, original barrels. 
Blood and tongue azs. bales) Beef middles— CURING MATERIALS 
Penner lonf  .......... 5 Whole Ground Sewing, 1%@2% in...1.40@1.65 
Pickle & Pimiento’ioaf’ 41 @44% ~~ anispice. prime ..... 90 1.00 Relect.. wide, SRS in.1.8602.10 NE Gel ot tak Cale Sia 
eeeccee . ra select, 
SEEDS AND HERBS BA ym ea iy ~ Cosas th... 2.60@2.00 Pure $26. eran. Strate Oe 
Chili, powder ...... e 52 aps. clear. 5 in 35 pes, pl. weeered wee 
sateen Ground om. — bl..1. 4 a tae’ poe yas fa. — Ff ii ion pewdered Ts 8.65 
¥ ger, Jam., unb 15 Ss. clear n f o.b. 
Whole forsausage Mace, fancy Banda. 8.00 4.10 Cans. not clear, Salt. (paper sacked, f6. ton.. 30.00 
Caraway seed ... 24 29 West Indies ...... 3.75 4% in./up ...... 18 Rock salt, ton in 100-Ib. 
Cominos seed ... 36 41 East Indies ...... 3.60 Dried or salt biadders, | hags. f.o.b. whse., Chgo.. 28.00 
‘Mustard seed. Mustard flour, fancy. 37 piece: Sugar— - fc 
fancy ....... . 23 No. 1 ....- sheen dub 33 8-10 in. wide, flat .. 11@ 13 Raw, 96 basis, f.0.b. N.Y... 
yellow Amer... 17 West India Nutmeg, 2.47 Her a ber 3 oat . a s Refined standard cane 
Oregano ......... . 84 Papetha’ —— a 1 = coe Ana, Meera a eee oe paren. baste (Chgo.) a 
rika, Spanis ackers curing sugar. 
ee No. 1. 21 2s Paprika, cayenne ... .. 54 Pork Casings: lb. bags, f.o.b, Reserve. 
M jr ea > 4 Pepper: Extra narrow, 29 mm, La.. les® 2% .....eeeeeee 
arjoram. French 70 @ ed, No. Busting a 54 Se eee 4.50@4.75 Dextrose (less 10c): 
Gage. Dalmatian. ED? fowiesenb Saw 45 49 Narrow, 29@22 mm...4.50@4.75 Cerelose, regular .....- 
Bo weseceue be peer eT eeee 86 38 Medium, 32@35 mm...2.75@3.00 Ex- Warehouse, Chicazo 
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CHICAGO 


April 9, 1957 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
Steers, gen. sama: (Carlots. Ib.) 


Prime, 700/800 ...... = 
Choice, 500/600 ...... 
Choice, 600/70) oO sewest 
Choice, 700/800 ......3 er 
Good, 500/600 ....... 34% 
Good, 600/700 ....... 34% 
EP a 26% O2% 
Commercial cow ...... 
Canner—cutter cow .. FH 
PRIMAL BEEF CUTS 
Prime: 
Hindatrs.. 5/800 ..... None qtd. 
Foreatrs.. ates cose None qtd. 
Rounds, all wts, ..... 43: 
Td. loins, 30/10" (lel)..86 @96 
Sq. chucks, 70/90 .. 33n 
Arm chucks, 80/110 . ie 31n 
Briskets, (Icl) ....... 23% 
Ribs, 25/35 (lel) ....55 @56 
pe eer 12% @13 
Flanks, rough No. 1... 12% 
Choice: 
Hindqtrs., 5/800 ..... 45 @45% 
Foreqtrs., 5/800 ..... Winns’ 
Rounds, all wts, ..... 
Td. loins, 50/70 (lel) .67 @io 
Sq. chucks, 70/90 .. 33 
Arm chucks, 80/110 .. 31 
Firiekets, . (ich) - osc. 231% 


Ribs, 25/35 (lel) ....45 @49 
Weeets NO, Dic ceses 12%@13 
12% 


Flanks. rougzh No. 1.. 
Good (all wts.): 
OE > ia. enak a's ones ane 41 @43 
Sq. cut, chucks ...... 31 @32 
1 ers me 
RSS s s siaie pase ie 41 @45 
ME tue dea ce emis 54 @57 
COW & BULL TENDERLOINS 
Fresh J/L C-C grade Froz. C/l 
55@57..... Cow, 4/dn, ..... 57@59 
wuuas Cow, vote Cede 
SS Cow, eee 81@83 
92@95..... Cow, 5/up ..... 91@93 
92@95..... Bull, 4/up ..... 91@93 
BEEF HAM SETS 
Insides, 12/up ........ 42% 
Outsides. 8/up ......... 38% 
Knuckles, 74%4/up ...... 42% 


CARCASS MUTTON 


Choice, 70/down ....... 18 @20 
Good, 70/down ......... 18 @19 


n—nominal, 


BEEF PRODUCTS 


(Frozen. carlots. Ib.) 


Tongues, No. 1, 100's... 27% 
Hearts, regular. 100's. 13 
Livers, regular. 35/50's. 17% 
Livers, selected. a 25% 
Lips, scalded, 100’s .... 12% 
Lips, unscalded, 100°. 9% 
Trip2, scalded, 100s .. 6% 
Tripe, cooked. 100’s 6% 
CS ae eee ™% 
SS ee 8 
Udders, 100’s ......... 5% 


FANCY MEATS 
(l.c.1, prices) 


Beef tongues, corned ... 36 
Veal breads, 

eS RE 80 

Se OT UN sci Saninsaiens 90 
Calf tongues, 1-lb./dn.. 18 
Oxtails, fresh, select ... 15% 

BEEF SAUS. MATERIALS 

FRESH 

Canner—cutter cow 

meat. barrels ...... 34440 
Built meat, boneless, 

SOS Cee ree 3546n 
Beef trim., 75/85% 

MPEUEE,. ss b.nciisd an ses 2614 
Beef trim., 85/95 

WOWNOIN fi ccckes oct s 31 
Boneless ehucks, 

aan 34% 
Beef cheek meat, 

trimmed, barrels .... 24 
Shank meat, bbls. ..... 36 
Beef head meat, bbls.... 20n 
Veal trim., boneless, 

Ry aera 29 @30 


VEAL—SKIN OFF 


(1.e.1, carcass prices) 


Prime, 90/120 ...... $45.00@46.00 
Prime, 120/150 ...... 43.00@44.00 
Choice, 90/120 ...... 40.00@43.00 
Choice, 120/150 ...... 40.00@43.09 
NO SPORE > ng vevnie u vx 30.00@36.0) 
Good, 90/120 ....... 37.00@40.00 
Good, 120/150 ....... 37.00@40.00 
Stand., all wts. ...... 28.00@36.00 


CARCASS LAMB 


£. ¢.l. prices) 





Prime, 

Prime, 

Prima, x 

Choiwe, 39/45 ......... 49 
Choice, 45/85 ......... 48 
Choice, 55/65 ......... 46 
GOOG. Mie WR. oi c8 6c cus 47 @48 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 








San Francisco No. Portland 


FRESH BEEF (Carcass): Apr. 9 Apr. 9 Apr. 9 
STEER: 
Choice: 
500-600 Ibs. .......... $38.50@40.00 $39.50@40.00 $38.50@41.00 
PaO IRE. atk ic hace 37.50@39.00 38.00@39.00 38.00@ 40.00 
Good: 
500-€00 Ibs. 36.00@38.00 36.09@37.00 37.00@38.00 
600-700 Ibs. 35.600@37.00 35.00@37.00 36.00@37.00 
Standard: 
850-600 Ibs. .......... 34.00@36.00 31.00@35.00 33.00@36.00 
cow: 
Standard, all wts. .... None quoted 30.00@32.09 None quoted 
Commercial, all wts. .. 29.C0@31.00 28.00@30.00 28.00@31 09 
Utility, all wts. ...... 27.00@29.09 26.00@ 28.60 27.00@30.00 
Canner-cutter ......... None quoted 24.09@26.00 25.00@28.09 
Bull, util. & com’l .... £0,00@33.00 29.00@31.00 39.00@31.50 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice: 
Pv Ibs. GOWR R65 oS. 40.00@ 44.00 38.00@40.00 40.00@45.00 
oe Ibs. COW 5 cae 36.00@39.00 36.00@38.09 37.00@39.00 
LAMB (Carcass) : 
Prime: : 
45-55 NG 4 ¢ otk wees eee 39.00@42.00 None quoted 43.00@48.09 
Be ae eee 38.00@40.00 None quoted 41.00@ 45.00 
Choice: 
1 ae ES es 39.00@42.00 42.00@44.00 43.00@48.00 
55-65 Ibs. ..... . 38.00@40.00 40.00@42.00 41.00@45.00 
Good, all wts. -. 36.00@40.00 38.00@40.00° 39.C0@43.00 
Springers ...........7. None quoted 45.C0@48.00 50.00@53.00 
MUTTON (EWE): 
Choice, 70 Ibs. down. None quoted None quoted None quoted 


Good, 70 lbs. down.... None quoted 


None quoted 


None quoted 
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NEW YORK 


April 9, 1957 


WHOLESALE FRESH MEATS 












FANCY MEATS 

















BEEF CUTS (.¢.1. prices) 
- Lb. 
4 Western Veal breads, 6/12 oz. aye 
Steer: (le.1, prices) Cwt. Ob We cue 1.04 
Prime, care.. 6/700.$43.00@45.00 Beef livers, selected 33 
Prime, care., 7/800. 42.50@44.50 Beef kidneys ......... jag 
Choice, carc., 6/700. 39.00@40.50 Oxtails, % Ib., frozen ....... 16 
Choice carc., 7/800. 33.25@29.50 
Good, carc., 6/700. 35.50@37.00 
woes. earc., 7/800. 34.50@35.50 LAMB 
Hinds., pr., 6/700. 53.00@57.00 : 

Hinds., pr. a0: 53.00 56.00 (1.e.1, carcass prices. = 
nds., ch., . -00@51.00 — m6 
Hinds., ch., 1/800. 43.00@47.00  frmer 30/40 -------- recy ony 
Hinds., gd., 6/700. 43.00@45.00 prime’ 45/55 46-008 myo 
Hinds., gd., 7/800. 42.00@48.00 Dime 85/05 ........ 46.03@47.00 

Choice, 30/40 ........ 47.00@51.60 

BEEF CUTS Choice, 40/45 ........ 48.00@52.00 

(1.e.1, prices Ib.) Choice, 45/55 ........ 45.00@47.00 

Prime steer: City Choice, 55/65 ........ 45.00@46.00 

Hindqtrs., 600/700 ...57 @a59 GOOG, - BONG 3. sca Vasices 46.00@48.00 

Hinugtrs., 705/800 ...56 @5s Good, 40/45 ......... 47.0)@49.00 

Hindgtrs., 800/900 ...53 @55 Good, 45/55 .....écce 44,.00@ 46.00 
Rounds, flank off ....46 @49 

Rounds, diamond bone. 

Dei: Oe oo caches 47 @49 Western 
Short loins, untrim. ..84 @92 Prime, 45/dn. ........ 48.00@51.00 
Short loins, trim, Prime, 45/55 ........ 47.00@49.00 
IE wkd vies cGawe Prime, 55/65 ........ 45.00@47.00 
Ribs (7 bone cut) ....55 Choice, 45/dn. ........ 48.00@50.00 
Arm chucks ........ Choice, 45/55 ........ 45.00@48.00 
Briskets Choice, 55/65 44.0 @46.00 
Plates Good, 45/dn. . 45.00@46.00 

Choice steer: Good, 45/55 - 44.00@45.00 
Hindatrs., 600/700 ...50 Se 
Hindqtrs., 700/809 ...47 5 l 
Hindgtrs., 800/900 ...45 @47 VEA SKIN OFF 
Rounds., flank off ....44 @47 (Le.l, careass prices) Western 
Rounds, diamond bone, _ Prime, 90/120 ...... 42.00@ 48.00 

flank off .......... 45 @48 Choice, 90/120 ...... 37.09@41.00 
Short loins, untrim. ..63 @68 Good, 50/ 90 ........ 33.00@35.00 
Short loins, trim, ....84 @92 Good, 90/120 ........ 85.00@38.00 
WIN iods.4 wee e eee od 13 @14 Stand., 50/ 90 ...... .00@3 
Ribs (7 bone cut) ....48 @53 Stand.. 90/120 ...... 31.C0@34.00 
Arm chucks ........ 33 @35 Calf, 200/dn., ch. .... 30.00@32.00 
Briskets 30 Calf, 200/dn., 2d. 28.00@30.00 
Plates Calf, 200/dn., std. 27.00@29.00 
NEW YORK RECEIPTS = "905; 
E Week ended Apr. 6 ... 55,835 
Receipts reported by the USDA f Week previous ........ 57,753 
| eg gr ete Avi pp ended Apr. 6 36.505 
5 mparisons: . eee 00 .0U- 
Set 6. Se Oe Week previous ........ 35,006 


STEER and HEIFER: Careasses 
Week ended Apr. 6 ... 


Week previous ........ 12,055 
cow: 

Week ended Apr. 6 ... 1,084 

Week previous ........ 827 
BULL: 

Week ended Apr. 6 ... 410 

Week previous ........ 417 
VEAL: 

Week ended Apr. 6 12,812 

Week previous ........ 11,022 
LAMB 

Week ended Apr. 6 ... 28,115 

Week previous’ ........ 31,070 
MUTTON: é 

Week ended Apr. 6... 519 

Week previous ........ 811 
HOG AND PIG: 

Week ended Apr. 6 ... 8,336 

Week previous ........ 9,016 
PORK CUTS: Lbs. 

Week ended Apr. 6 ... 705,314 

Week previous ........ 1,944,678 
BEEF CUTS: 

Week ended Apr. 6 329,197 

Week previous ........ 139,647 
VEAL AND CALF CUTS: 

Week ended Apr. 6 ... 29,319 


Week previous ........ 2,041 
LAMB AND MUTTON: 


Week ended Apr. 6... 3,813 

WOOK TNOVIGNE oc occncsa> eceess 
BEEF CURED: 

Week ended Apr. 6 ... 13,347 

Week previous ........ 13,422 


PORK CURED AND SMOKED: 


Week ended Apr. 6 ... 256,621 
Week previous ........ 263,519 
LOCAL SLAUGHTER 
CATTLE: Head 
Week ended Apr. 6 ... 14,318 
Week previous ........ 12,911 

CALVES: 
Week ended Apr. 6 ... 11,505 
Week previous ........ 12,234 





COUNTRY DRESSED MEAT 


VEAL: Carc. rec'd 
Week ended Apr. 6 ... 9,414 
Week previous ........ 8,062 

HOGS: 

Week ended Apr. 6 ... AO 
Week previous ........ 23 

LAMB AND MUTTON: 

Week ended Apr. 6 ... 364 
Week previous ........ 286 


PHILA. FRESH MEATS 
April 9, 1957 
WESTERN DRESSED 





STEER CARCASSES: (Cwt.) 
Choice, 500/700 ....$39.00@41.00 
Choice, 700/900 .... 39.00@41.50 
Good, 500/800 ..... 36.00@37.00 
Hinds, choice ..... 48.00@51.00 
Hinds, good ...... 45.00@47.00 
Rounds, choice . 45.09@48.00 
Rounds, good ..... 43.00@45.00 

COW CARCASSES: 

Com’l, all wts. .... 30.50@31.50 
Utility, all wts. ... 27.00@28.50 
VEAL (SKIN OFF): 
Choice, 90/120 ...+ 41.00@43.00 
Choice, ae «++. 41.00@43.00 
Good, 50/ 90 ..... 35.00@37.00 
Good, 7 36.00@38.00 
Good, 120/150 ..... 37.00@39.00 
LAMB: 
Ch, & pr., 30/45 ... 48.00@52.00 
Ch. & pr., 45/55 - 47.00@51.00 
ood, 30/45 ....... 45.00@49.00 
Good, 45/55 ....... 45.0)@49.00 


LOCALLY DRESSED 
STEER BEEF (lb.) Choice Good 
Care., 5/700.38% @41 tage 4 
Carc., 7/$00.39 @39%436 @37% 
Hinds, 5/700 ..... 48@49 45@46 
Hinds, 7/800 ..... 47@49 po i 
Rounds, no flank. .46@48 
Hip rd., plus flank.45@47 + +14 
Full loins, untrim.50@54 45@48 
Short loin untrim.64@66 48@55 


Ribs (7 bone) 50@54 45@48 
Arm chucks ..... 33@35 re 
Briskets ......... 29@33 


Short plates. .18%@16 seis 
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PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, 


April 10, 1957) 









SKINNED HAMS BELLIES 
Fresh or F.F.A. Frozen Fresh or F.F.A. Frozen 
33%,@34n .. 6/8 ... 33%@34n 
33144@34 ... 8/10 ... 33146@84 
_ ee ee Sp eee o 31% 
i SAEs cy eee 31% 
_" Nine sae fo.) See 28% 
Raita’ wae ye rere 
35% @ 26... 18/20 ... 25%4@26 
Gr. Amn. D.S, Clear 
iL. i. ese sa 
21%b 20/25 ......... 22% 
eee Son 
PICNICS 18%a 19% 
Fresh or F.F.A. Frozen ar teers 7% 
Job Lot Car Lot 
44%@45 Loins, 12/dn. ..... 42 
42@43.. Loins, 12/16 ...... 42n 
39@40.. Loins, 16/20 .. stasis 
37%,@ 38 Loins, 20/up 37 @é 
FAT BACKS 38%.... Butts, 4/8 ........ 354ga 
Fresh or Frozen Cured > ae Butts, 8/12. 66.00% on 
1 RR! |). Renee 10: Se Butts, 8/up ....... 33n 
pai abet “Slate: 10n 39@40.. Ribs, 3/dn. .....-- 37 
MOUa 5.3... ORYIS os soared 10% 29%.... Ribs, 3/5 ......... 29% 
1014n ‘ | iO ae 1114 Siieccsu< Rite; GAs 08s 21 
~ ASG area OTHER CELLAR CUTS 
Re ach tiene UR ic wag siks's 14b Fresh or Frozen Cured 
ERE | RE ie = 14b 14.. Square Jowls .......... unq. 
11.. Jowl Butts, Loose ...... 11% 
n—nominal, a—asked, b—bid. 11% Jowl Butts, Boxed ..... unq. 





CHGO. FRESH PORK AND 
PORK PRODUCTS 

April 9, 1957 

Hams, skinned, 10/12.. .45144@46 

Hams, skinned, 12/14... 45 


LARD FUTURES PRICES 


NOTE: Add \c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, APR. 5, 1957 


Open High Low Close Hams, skinned, 14/16... 44 
May 14.60 14.67 14.57 14.67a Picnics, 4/6 Ibs., loose.. 27 
July 14.77 14.85 14.72 14.85a Picnics, 6/8 Ibs. ....... on 
Sept. 14.60 14.65 14.57 14.65 Pork loins, boneless .... 62 
Oct. 14.20 14.25 14.20 14.25 Shoulders, 16/dn., loose. 30 

Sales: 4,080,000 Ibs. (Job lots) 

Open interest at close Thurs., Petite MVOES. ik cisie cis cas 00s 14 
Apr. 4th: May 696, July 542, Sept. Tenderloins, fresh, 10’s..72 @73 
271, and Oct. 37 lots. Neck bones, bbls. ...... 8 @9 

Ears, 30’s ....secceeees 15 
MONDAY, APR. 8, 1957 Feet, s.c. bbls. ........ 7 @8 
: 32 92 7% 14.75 
May 14.89 14.92 14.75 147 CHGO. PORK SAUSAGE 
July 14.80 14.92 14.80 14.85 MATERIALS—FRESH 
-85 


(To sausage manufacturers in 


- 
Sept. 14.70 14.75 14.67 14.72b job lots only) 


Oct. . : 14.30a 


Sales: i: 520.000 sy Pork trim., guaranteed 
40% lean, barrels .... 16 
Open interest at close Fri., Apr. Pork trim., guar. 50% 
- on * . 
5: May 689, July 562, Sept. 9, Jean. barrels 174 
t Oct. 39 lots. ; mane sess 7" 
and Oc Pork trim., 80% 
lean, barrels ......... 33. @33% 
TUESDAY, APR. 9, 1957 Pork trimmings, 
May 14.80 14.90 14.75 14.90a 95% lean, barrels .... 44 
July 14.90 15.00 14.85 15.00a Pork head meat ........ 24 
eet x Pork cheek meat. 
Sept. 14.75 14.85 14.70 14.85 trim., barrels .....:.+ 28% 
70 


-« 
Oct. 14.35 14.40 14.25 14.40b PACKERS' WHOLESALE 
Sales: 7,480,000 Ibs. LARD PRICES 
Open interest at close Mon., Apr. Refined lard, tierces, f.o.b. 


8: May 721, July 563, Sept. 288, SOD vn vcs cdenss hue odeu $13.75 
and Oct, 39 lots. Refined lard, 50-Ib. fiber 
cubes, f.o.b. Chicago ..... 13.25 
WEDNESDAY, APR. 10, 1957 Kettle rendered, 50-lb. tins, 
May 14.95 14.95 14.65 14.70 f.0.b. Chicago ..........- 17.50 
May & 95 65 hy Leaf, kettle rendered, tierces. 
July 15.00 15.00 14.80 14.85 pond’ fakes ee... 2022, 19:2 
Sept, 14.90 14.90 14.67 14.72 Neutral tierces, f.o.b. Chicago 18.00 


Oct. 14.30 14.30 14.25 14.25a 


HOG VALUES CHANGE UNEVENLY THIS WEEK 


(Chicago costs, credits and realizations for first two days of week) 

Irregular shifts in the pork price pattern in its relation. 
ship with live hog costs, resulted in uneven changes jp 
cut-out values this week. The positive margins on light 
hogs moved upward, while the minus margins on the two 
heavier kinds fell back. 


—180-220 Ibs.— 220-240 Ibs.— —-240-270 Ibs.— 
Value Value Value 

per perewt. per percwt. per per ewt 

ewt. fin. ewt. fin. ewt. ; 

alive yield alive yield alive yield 

oe $12.81 $18.29 $12.08 $16.78 $11.65 $16.35 

Fat cuts,,.Jard ........< 5.91 8.47 5.93 8.34 31 7.31 

Ribs, trimms., etc. .... 1.83 2.59 1.68 2.82 1.51 2.0 
ah Re $18.09 $18.46 $18.12 
Condemnation loss .... .09 - 08 -09 
Handling, overhead ... 1.77 1.60 1.43 

TOTAL COBT.....60..4 $19.95 28.50 $20.15 = «28.18 = $19.64 ote 

TOTAL VALUS ....... 20.55 29.35 19.64 27.44 18.47 25.65 

Cutting margin ....+$ .60 +§$ .85 -——$ .51 $ .74 —$1.17 —$1 

Margin lust week ..+ .29 + .41 382 - 46 67 — Oh 








PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles San Francisco No. Portland 
April 9 April 9 April 9 
FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style} 
80-120 Ibs., U.S. No. 1-3. None quoted None quoted None quoted 
120-170 Ibs., U.S. No. 1-3.$31.00@33.00 None quoted $30.00@32,00 
FRESH PORK CUTS, No. 1: 
LOINS: 

Se Ore 46.00@51.00 $47.00@50.00 46.00@50.00 
a ee re 46.09@51.00 47.00@50.00 46 00@50.00 
ye, Se ree 46.00@51.00 44.00@ 47.00 45.00@47.00 

PICNICS: (Smoked) (Smoked) (Smoked) 

i ae 30.00@34.00 32.00@36.00 32.00@34.00 

HAMS, Skinned: 
12-16 Ibs, ............ 52.00@58.00 52.00@56.00 52.00@55.00 
16-18 Ibs. ............ 52.00@58.00 52.00@56.00 50.00@53.00 
BACON “Dry” Cure, No. 1: 

er. < “ioe neKamiones 47.00@56.00 54.00@60.00 47.00@51.00 

BOI, no ccccwachoims 46.00@51.00 52.00@56.00 45.00@ 49.00 
oe See 45.00@50.00 48.00@52.00 43.00@46,00 

LARD, Refined: 

1-Ib. cartons ........ 19.00@21.25 22.00@23.00 17.00@20.0 
50-lb. carton & cans.. 17.50@20.75 20.00@ 22.00 None quoted 
POE is eee o0 + 17.00@20.25 18.00@20.00 15.00@18.00 





N. Y. FRESH PORK CUTS 
April 9, 1957 


PHILA. FRESH PORK 


April 9, 1957 


City 

Box lots WESTERN DRESSED 
Pork loins, yor ...-$46.00@50.00 PORK CUTS—U.S. No. 1- 
Pork loins, 12/16 .... 45.00@49.00 Reg gtd a Pac: ‘aaa 
Hams, sknd., 10/14 .. 48.00@53.00 Reg. loins. trmd.. 12/16.. 44@46 
Boston butts, 4/8 .... 37.00@41.00 Butts Boston 4/8 38@40 
Regular picnics, 4/8.. 28.00@31.00 Spareribs 3/down a ee 38@40 
Spareribs, 3/down . 40. 00@43. 00 OY ee tt Ree 
Pork trim., regular .. 27.00 LOCALLY DRESSED 
Pork trim., spec. 80% 39.00 Pork loins, 8/12... 0.008 48@50 
(1.¢.1. prices ewt.) Western Pork loins, 12/16 ......... 47@49 
Pork loins, 8/12 ....$46.00@48.00 Bellies, 10/12. ....5...<0.000n 29@32 
Pork loins, 12/16 .... 45.00@47.00 Spareribs, 3/down ........ 38@40 
Hams, sknd., 10/14 .. 47.00@49.00 Skinned hams, 10/12 ...... 49@51 
Boston butts, 4/8 .... 38.00@41.00 Skinned hams, 12/14 ...... 48@50 
Picnics, 4/8 ........ 26.00@28.00 Pienlen, 4/8... ous Cet eeee 32 
Spareribs, 3/down 38.00@41.00 Boston Butts, 4/8 ........ 40@42 


HOG-CORN RATIO 

The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week ended 
Apr. 6, 1957 was 139, 


N. Y. DRESSED HOGS 


(l.c.1. prices) 
(Heads on, leaf fat in) 
wee aad $29. 75@32.75 
75 


50 to 75 Ibs. 

75 to 100 Ibs. 
100 to 125 Ibs. 
125 to 150 Ibs. 





: 29:75@32.75 


Sales: 9,320,000 Ibs. 


Open interest at close Tues., 
Apr. 9: May 741, July 582, Sept. 
304, and Oct. 42 lots. 


THURSDAY, APR. 11, 1957 
May 14.70 14.90 14.62 14.90a 
July 14.80 14.95 14.72 14.95 


-75 
Sept. 14.67 14.82 14.62 14.82b 
4 


Oct. 14.2 14.42 1417 14.42 
Sales: 8,000,000 Ibs. 


Open interest at close Wed. Apr. 
10: May 718, July 604, Sept. 300, 
and Oct, 42 lots 
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eg shortening, 
ae : 
Hydre pa se ee: es 


WEEK'S LARD PRICES 








P.S. or Dry Ref. in 

Dry end 50-1 

Rend. Cash Loose tins 
Tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 
Apr. 5 ..14.674%n 13.00 = 5.50n 
Apr. 6 ..14.674%n 13.00n 50n 
Apr. & ..14.75n 13.12% 1B. 50n 
Apr. 9 ..14.90n 13.12% 15.75n 


Apr. 10 .14.671%n 18.12%6n 15.75n 
Apr. 11 .14.90n = 13.12%4n__15.75n 


~ p—nominal, a—asked. 





CHGO. WHOLESALE 
SMOKED MEATS 


April 9, 1957 
Hams, skinned, 14/16 Ibs. (Av.) 


WEE oh ci cbaias sidee es 50% 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..... 5144 
Hams, skinned, 16/18 Ibs., 
bo, RE RE 51 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ..... 52 


Bacon, fancy trimmed, brisket 
off, ‘8/10 Ibs., wrapped . wets 

Bacon, fancy 84. cut, seedless, 
12/14 Ibs., wrapped ....... 42 
Bacon, No. 41 sliced 1-Ib. gg 
seal, self service pkge. 


the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 13.7 ratio for the pre- 
ceding week and 10.8 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.283, $1.294, and $1.413 
per bu. during the three 
periods, ‘respectively. 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, Apr. 10, 1957 
BLOOD 


Unground, per unit of ammonia 
MIE. a. 009 6 Vow newabemd s eereeha wh yiars-csietee 6.00n 
DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 
DU MOOR kup dA demapiedae ds Ke Raeewesne 6.25n 
WEEE cha eer tawen ycaees et ths See 6.00a 
Bigh - COBb cn vecinis conn ine vec ceantey's 6.00a 
Eiquid stick, tank care... 6000.22%- *2.00n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged..$ 67.50@ 75.00 


50% meat, bone scraps, bulk ... 65.00@ 75.00 
55% meat scraps, bagged ...... 80.00 
60% digester tankage, bagged .. 77.50@ 83.00 
60% digester tankage, bulk .... 75.00@ 80.00 
80% blood meal, bagged ....... 115.00@120.00 
Steam bone meal, bagged 

(Specially prepared) ......... 85.00 
60% steam bone meal, bagged... 75.00 


FERTILIZER MATERIALS 

Feather tankage, ground, 
per unit ammonia 
Hoof meal, per unit ammonia 


DRY RENDERED TANKAGE 





Lew test,. per wnit prot. so... cece ceca 1.25a 
wae teat, Wer WEG BIOE, . 4 conc csc cExcdcce 1.20n 
High test, per unit prot. ............... 1.15n 
GELATINE AND GLUE STOCKS 
Cwt. 

Calf trimmings, limed (glue) ..... 1.25@ 1.35 
Hide trims., green salted (glue) ... 

Cattle jaws, scraps and knuckles, 

(gelatine, glue), per tom ........ 55.00@57.00 
Pig skin scraps (gelatine) ........ 7.50@ 8.25 
ANIMAL HAIR 
Winter coil dried, per ton ....... *85.00@90.00 
Summer coil dried, per ton ....... 40.00@42.50 
Cattle switches, per piece ....... 38% @5% 

Winter processed (Nov.-March) 

Py My. dgeew ke Ce me deang keds © ice 16% 
Summer processed (April-Oct.) 

Ns RNs x0 Sig sins cme Re Reka e626 10% 
*Delivered. n—nom,. a—asked. 





TALLOWS and GREASES 


Wednesday, April 10, 1957 











The inedible tallow and grease 
market in the Midwest late last week 
was little changed from earlier. Of- 
ferings were light, but some con- 
sumers obtained certain product at 
steady levels. Several tanks of spe- 
cial tallow and B-white grease traded 
at 6%2c, and yellow grease at 6c, all 
c.a.f. Chicago. 

Bleachable fancy tallow was bid 
at 758@7%c, delivered New York, 
with offerings heard at 7%@8c. 
Choice white grease, all hog, was bid 
at 8%c, c.af. East, for immediate 
shipment, but was held at 9c. A tank 
of edible tallow sold at 11%c, c.a.f. 
Chicago, with additional tanks selling 
later at 11%c, also c.a.f. Chicago. A 
couple of tanks of edible tallow sold 
at 11%c, f.o.b. River. 

The market in the Chicago area 
was inclined to softness, but eastern 
buyers were still looking for material 
at last levels. Best interest for bleach- 
able fancy tallow in the Midwest was 
at 7c, c.a.f. Chicago. A couple more 


tanks of edible tallow sold at 11%c, 
Chicago basis. Choice white grease, 
all hog, was bid at 8%c, c.a.f. New 
York, but was held at 9c. 

On Tuesday, several tanks of choice 
white grease, all hog, sold at 9c and 
9%c, c.a.f. East, immediate and 
prompt shipments. Bleachable fancy 
tallow was bid at 73%4@7%c, same 
destination, with offerings reported at 
8@8%c, product considered. Bleach- 
able fancy tallow was bid at 7c, spe- 
cial tallow and B-white grease at 6'4c, 
prime tallow at 6%c, yellow grease at 
6c, and No. 1 tallow at 6%c, all c.a-f. 
Chicago. 

Some improvement was noticeable 
at midweek, both in the Midwest, 
and on product for eastern destina- 
tion. Continued inquiry at 9@9%c, 
c.a.f. New York prevailed on choice 
white grease, all hog, with material 
held at 9¥%c. Bleachable fancy tallow 
was bid at 7%4c and at 7%c, delivered 
East, with product held fractionally 
higher. Bleachable fancy tallow was 
sought at 7@7%c, c.a.f. Chicago, de- 
pending on specifications. Most other 
items were bid at last sale prices, 
and without reported action. Yellow 





























NO PROBLEMS 


| SELL 10 


DARLING & COMPANY 


Because of their— 


EXCELLENCE OF SERVICE 
RELIABILITY OF REPUTATION 
QUALIFIED EXPERIENCE 


And assistance to me with 
whatever problem that may occur. 


WHATEVER YOUR PROBLEMS MAY BE, CALL: 


DARLING & COMPANY 





CHICAGO 


Phone: YArds 7-3000 @ Phone: 





*® BUFFALO ® 

4201 So. Ashland © P.O. Box #5 2 

Chicago 9, ® Station "A" e 
Ilinois e 


P.O. Box #329 
MAIN POST OFFICE 
Buffalo 6, New York e Dearborn, 


Filmore 0655 @ Phone: 


DETROIT CLEVELAND 


* 
© P.O. Box 2218 
© Brooklyn Station 


Michigan @ Cleveland 9, Ohio 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 


WaArwick 8-7400 @ Phone: ONtario 1-9000 ®© Phone: VAlley |-2726 @ Phone: Waucoma 500 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 





CINCINNATI : ALPHA, 1A. 
Lockland Station * P.O. Box 500 
Alpha, lowa 


Cincinnati 15, 
ce) 


hio 
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grease was bid at 6%4c, c.a.f. New 
Orleans, and at 6%c, c.a.f. New York. 
No. 2 tallow was bid at 63sec, c.a.f. 
New York, and at 6%c, c.a.f. New 
Orleans, with asking prices up to 
642c. The edible tallow market was 
quiet, and 11%c, c.a.f. Chicago, was 
bid. Product was still indicated at 
11%, f.o.b. River point. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 11%c, Chicago 
basis, and 11%c, f.o.b. River; original 
fancy tallow, 7%@7%c; bleachable 
fancy tallow, 7@7%c; prime tallow, 
6%4c; special tallow, 6¥c; No. 1 tal- 
low, 6%c; and No. 2 tallow, 5%4c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 742c; B-white grease, 6%2c; yel- 
low grease, 6c; house grease, 5'ee; 
and brown grease, 5¥ac. Choice white 
grease, all hog, was quoted at 9@ 
9¥%c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Apr. 10, 1957 

Dried blood was quoted Wednes- 

day at $5 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $5@$5.25 per unit of ammonia 

and dry rendered tankage was priced 
at $1.10 per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, APR. 5, 1957 








Prev. 
Open High Low Close Close 
May .... 15.36b 15.50 15.38 15.49b 15.36 
July .... 15.38b 15.55 15.387 15.55 15.39 
Sept. . 15.17b 15.26 15.18 15.24b 15.16 
Oct. .... 15.05b ran os 15.05b 15.05b 
Dec. .... 15.02b 15.09 15.09 15.00b 15.04b 
See ees mS 15.00n 15.04n 
Mar. .... 14.90b 15.00 15.00 15.00b 14.91b 
May .... 14.90b — maa 14.90b 14.95 
Sales: 211 lots. 
MONDAY, APR. 8, 1957 
May .... 15.50b g 15. 
July .... 15.50b 1 
Sept ... 15.33 1 
Oct. .... 15.05b 1 
Dec. .... 15.00b 1! 
Jan. .... 15.00n 5 
Mar. . 15.02b 1 
May .... 15.02b 1 
Sales: 244 lots. 
TUESDAY, APR. 9, 1957 
May .... 15.60b 15.63 15.70 15.57 
tt eee | 15.65 15.74 15.64 
; 15.387 15.43 15.35 
4 15.22 15.24b ) 15.15b 
x 15.16 15.20 15.12b 
; tS 15.20n 15.12n 
F 15.19 15.15b 15.06n 
y vim 15.10b 15.00b 
Sales: 336 lots. 
WEDNESDAY, APR. 10, 1957 
May .... 15.70b 15.72 15.46 
July .... 15.78 15.78 15.45 
Sept. -» 15.45 15.45 15.25 
Oct. -. 15.26b 15.25 15.07 
Dec. . 15.22b 15.24 15.05 
Jan. -- 15.22 ron eae a 
Mar. .. 15.15b 15.07 15.07 
May -. 15.05b..... Det 
Sales: 419 lots 


Tallow, Grease Exports 


Shippers’ export declarations pro- 
cessed by the Bureau of the Census 
for the week ended April 5 indi- 
cated United States exports of tal- 
low at 16,115,981 Ibs. Exports of 
grease from the U. S. for the period 
was reported at 1,963,720 Ibs. 
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HIDES AND SKINS 





Late last week’s price declines re- 
sult in limited offerings placed on 
sale early this week—Tuesday trade 
resumed with trading fairly heavy— 
Demand in small packer and country 
hides limited mostly to heavy aver- 
ages—No trading in northern calf and 
kip early this week—Action fairly 
good in sheepskins at steady prices. 


CHICAGO 


PACKER HIDES: Quietness pre- 
vailed in big packer hide market the 
latter part of last week, after declines 
of %c to l'%c took place in trading 
earlier in the week. The week’s trade 
was estimated at about 100,000 
pieces. 

The new week started off quietly, 
with a few branded steers selling at 
steady levels. Trading developed in 
good volume on Tuesday, with heavy 
native steer hides, branded steers, 


heavy native cows and branded 
cows changing hands. Northern 
branded cows sold at 8%c, and 


Southwesterns sold up ‘ec from pre- 
vious sales, moving at 10c. All other 
trades were called steady, except for 
some prior April hides, which were 
reported discounted slightly to find 
takers. On Wednesday, branded steer 
hides and heavy steer hides again 
moved at steady quotations. 

SMALL PACKER AND COUN- 
TRY HIDES: The small packer and 
country hide market has been quiet, 
with offerings exceeding the demand. 
Heavier average hides not actively 
traded or wanted. 

CALFSKINS AND KIPSKINS: 
There has been no trading of north- 
ern heavy calfskins, but were report- 
edly bid at 50c for St. Paul heavies. 





VEGETABLE OILS 










Wednesday, Apr. 10, 1957 

Crude cottonseed oil, f.o0.b. 

Valley .. wee 13% 

Southeast 13%a 

I Sik kx acs wanin oe SONS 1314, @13%a 
Corn oil in tanks, f.o.b. mills 13%n 
Soybean oil, f.o.b. Decatur . 125, 
Peanut oil, f.o.b. mills ............ 13%n 
Coconut oil, f.o.b. Pacific Coast ... 114n 
Cottonseed foots: 

Midwest and West Coast ........ 2% 

ee pe hy te ee ee 2% 


OLEOMARGARINE 


Wednesday, Apr. 10, 1957 
White domestic vegetable 
Yellow quarters 
Milk churned pastry .... 
Water churned pastry 






Wednesday, Apr. 10, 1957 
Prime oleo stearine (slack barrels)... 12% 
Extra oleo oil (drums) ............- 17 18 
Prime oleo oil (drums) ............. 17 @17% 
n—nominal, a—asked. b—bid. pd. paid. 
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Light Northern calf sold the latter 
part of last week at 36c. River kip 
and overweights moved at 34c and 
30c, last sale. 

SHEEPSKINS: Prices were cop- 
sidered steady on shearlings, for qual- 
ity involved. No. 1 Midwesterns last 
sold at 2.40@2.50 for good quality, 
and fair quality brought 2.10@2.15, 
Good quality No. 2 shearlings, mid- 
western, sold at 1.85, with sales of 
No. 3’s reported at .85. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Cor. Week 
Apr. 10, 1957 1956 


Lgt. native steers ..18%@14 15% @16n 
Hvy. nat. steers .... 9% 11%@12n 
Ex. lIgt. nat. steers ... Tn: oe 

Butt-brand steers ..... § 10n 
Colorado steers ....... 7% On 
Hvy. Texas steers .... 8 10n 
Light Texas steers ... lim so. eee 

Ex. lgt. Texas steers.. 4 17a 
Heavy native cows 2% 


z 1 
a ee 114 @15% 18 @18 


Light nat. 
Patetcta te 8%@10 limes 
8n 


Branded cows 


Native balls ........3.5 10% @11%n 
Branded bulls ........ in 9% @10%n 
Calfskins: 
Northerns, 10/15 50 @52% 55 @5T™% 
10 Ibs./down Salad ?6 52ton 
Kips, Nor., nat., 15/25. 34n 40n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over . 84@ 9 lin 
De We nceesdvahonas lin 15 @15%n 


SMALL PACKER SKINS 














Calfskins, all wts. ....28 @30 40 @42n 
Kipskins, all wts. ....21 @23 28 @30 
SHEEPSKINS 
Packer shearlings: 
le wlak ke garerne voce 2.10@2.50 2. Tha 
Dry PONS i Sinks s const 26@ 27 24@2in 
Horsehides, untrim. +? 50@9.00 10.00n 
Horsehides, trim. ......7.5 50@8.00 ee 
N. Y. HIDE FUTURES 
FRIDAY, APRIL 5, 1957 
Open High Low Close 
Apr. ... 10.90b paved dena 11.12n 
July ... 11.56 11.62 11.56 11.62 
Chr 4 ae b meee 12.01b- Oa 
Jan. ... 12.27- 12.27 12.31b- 36a 
Aer. ... 39 2 ah. a ree 12.53b- 6a 
daly... 12 2. -70b wie ae 12.73b- 95a 
Sales: Eight lots. 
MONDAY, APRIL 8, 1957 
Apr. ... 11.00b 11.28 11.28 11.28 
July 11.58b 11.65 11.62 11.63b- Ta 
Oct. 12.07 12.07 12.01 12.05b- z 
Jan. ... 12.30b Oe: mPa 12.25b- 
Apr. ... 12.50b 12.63b- 
July 12.70b 12.83b-13.058 
Sales: 18 lots. 
TUESDAY, APRIL 9, 1957 
Apr. ... 11.25b re mice 
July ... 11.60b 11.85 11.85 
Oct. ... 12.00b Te eaves 
Jan. ... 12.2b 
Apr. ... 12.60b 
July ... 12.75b 
Sales: One lot. 
WEDNESDAY, APRIL 10, 1957 
Apr. ... 11.25b 11.40 11.40 11.30b- 
July ... 11.65b 11.95 11.95 11.80b- 
Oct. ... 12.10b = 12.35 12.20 12.250- = 
Jan. ... 12.35b 12.64 12.50 12.45b- 
Apr. ... 12.60b Saye Seb 12.70b- 
July 12.80b 12.90b 
Sales: 19 lots. 


THURSDAY, APRIL li, 1957 
Apr. ... 11.25b 11 





July ... 11.70b 
Oct. ... 12.25b 
Jan. ... 12.50b 
Apr. ... 12.70b 
July 12.90b 


Sa les: four lots. 


“n—nominal, b—bid, a—asked. 
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New Armour Feed Additive 
Boosts Cattle Weight Gains 


Feed efficiency for beef cattle was 
improved by each increase in the 
amount of Dynafac included in the 
ration, and rate of gain was boosted 
by all but the lowest of four ex- 
perimental levels. The test results 
with Dynafac, a feed additive made 
from fatty acid derivatives, was based 
on a 109-day trial with 50 yearling 
steers conducted by Armour and Com- 
pany, manufacturer of the product. 
The cost per cwt. of gain for the 
ten control steers (no Dynafac) was 
$22.79. For the four Dynafac lots 
of ten steers each, the daily dosage 
rate and cost per cwt. of gain was as 
follows; 4 gram, $22.12; : gram, 
$21.12; 1% grams, $20.29; 2 grams, 
$18.64. A feed saving of $4.15 per 
ewt. of gain was made with the 
steers getting 2 grams. 

Rate of daily gain for the controls 
averaged 2.38 Ibs. per head. Gains 
with the four Dynafac lots were as 
follows: % gram, 2.36 lbs.; 1 gram, 
2.65 Ibs.; 1% grams, 2.92 lbs.; and 
2 grams, 3.13 Ibs. 


STOCKER-FEEDER MOVEMENT 
Stocker and feeder livestock re- 

ceived in nine Corn Belt states in 

February, 1957-56 compared: 


CATTLE AND CALVES 
—February. 
1956 








1957 
Public stockyards ........ 97.361 = 713 
DE ioe Faves 0 ¢ apace meee 80.437 9,865 
NE iv avviae Vwieceids Coreen 177.798 182! 578 
Ee eae 429.330 431.740 
SHEEP AND LAMBS 
MNS Pp witinla Paice nie sa va 59,482 90.742 
Public stockyards 82.115 70,269 
a reese - 141,597 121,911 
SR ee Ser 342,111 281,177 





Data in this report were obtained from state 

veterinarians. Under ‘‘Public stockyards’” are 
included stockers and feeders bought at stock- 
yard markets, Under ‘‘Direct’’ are included 
stock coming from points other than public 
stockyards, some of which are inspected and 
fed at public stockyards en route, 


Livestock Costs To Packers 
In February Above Last Year 


Packers operating under federal in- 
spection found cattle and hog prices 
considerably higher in February than 
a year earlier, while calf and sheep 
costs were up slightly from last year. 

Average cost of cattle for the month 
at $16.22 was 6 per cent higher than 
in 1956, calves at $17.55 cost a shade 
higher than in 1955, hogs at $17.27 
had 138 per cent of the 1955 value, 
and sheep and lambs averaging 
$18.93 cost 4 per cent more per cwt. 
than in February 1956. 

The 1,488,000 cattle, 550,000 
calves, 4,985,000 hogs and 1,091,000 
sheep and lambs slaughtered in Feb- 
ruary had dressed yields of: 


Feb. 1957 Feb. 1956 

1,000 1,000 

Ibs. Ibs. 
RS Pe eel 838,551 843,077 
WOGR RA eae Carnes we 63,933 66,773 
Pork (carcass wt.) ..... 886,937 1,051,573 
Lamb and mutton ...... 53,8 56,948 
TORU: .Giacsnusetes 66x es 1,843,330 2,018,371 
Pork, ‘excel. Ward’ .....<. 650,175 772,981 
Lard production ........ 172,767 203,189 
Rendered pork fat ..... 7,962 9,788 


Average live weights in Feb. were: 





Feb. 1957 Feb. 1956 
Ibs. Ss. 

Pi Se eee 1,010.6 1,016.0 
Steers! ... - 1,043.3 1,054.0 
Heifers? . 904.3 899.0 
Cows! .. 1,017.0 1,020.8 
Calves 208.0 206.9 
REPRESS et RR 8 233.4 233.1 
Steers and lambs ...... 102.0 102.2 


Dressed yields per 100 lbs. live 
weight for Feb. 1957-56 were: 


Feb. 1957 Feb. 1956 

Per Cent Per Cent 
GROIN > 0 scoras sate Gh okie 56.0 56.0 
CRINGE siete os 56.3 55.5 
BE ceacemtng sate es'en 76.4 76.3 
Sheep and lambs ....... 48.6 48.0 
Lard, per cwt., Ibs. .... 14.9 14.8 
Lard per hog, Ibs. .... 34.7 34.4 


Average dressed weights of live- 
stock compared as follows (Ibs.): 


Feb. 1957 Feb. 1956 
MIBGENG 5 oietice a sce Slewas ears 165.9 570.6 
CHI 8 6s eee eked oe 117.1 114.8 
REPO es cee) pee 178.3 177.9 
Sheep and lambs ...... 49.6 49.1 
1Included in cattle, 
*Subtract 7.0 to get packer style average, 


Pneumonia Main Cause Of 
Cattle, Hog Condemnations 


Pneumonia was the cause of 14.2 
per cent of the cattle, 15.2 per cent 
of the hog, 16.6 per cent of the calf 
and 24.7 per cent of the sheep and 
lamb condemnations at federally in- 
spected slaughter plants last year. It 
is the principal cause of cattle and 
hog condemnations, the Foundation 
for Animal Health has revealed. 

Pneumonia is most often associated 
with bad winter weather, but the 
Foundation points out that it can oc- 
cur in any month of the year. It has 
many causes and may strike in sev- 
eral different ways, making early di- 
agnosis and treatment essential for 
loss prevention. 

Long hauls to market or slaughter 
plant render animals more suscept- 
ible to the sickness. 


DRIVEN-IN RECEIPTS 
AT 63 MARKETS 


Driven-in receipts of livestock by 
classes during February 1957 and 
1956 at 63 public markets: 


February February 

195 1956 
CHRIS i caisancuueceuneus tan 1,295,495 1,339,689 
CUNO ia. avd cps deanendesks 277,609 288.608 
WOES cadwaecaccins seveneues 2.341.971 2,847,391 
BROOD = iciacecurcccasserate 573.463 576,382 
Driven-in receipts at 63 public 


markets constituted the following per- 
centages of total Feb. receipts: Cat- 
tle, 87.6; calves, 90.4; hogs, 89.3; 
and sheep, 60.8. Percentages in 1956 
were 86.2, 91.4, 87.3 and 58.0. 


LIVESTOCK CARLOADINGS 


A total of 5,590 railroad cars was 
loaded with livestock in the week 
ended March 30, the Association of 
American Railroads has reported. This 
was 1,286 cars fewer than were 
loaded in the same 1956 week. 
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REMOVING MEATS 


Now, you can paint in the same 
room with exposed meat without fear. 
KOCH ODORLESS DAMP-PROOF 
PAINTS have absolutely no fumes or 
painty odors harmful to any food. No 
shut downs or meat removal] neces- 
sary .. . saves time and money. 


x 
Paints dry or damp walls—spreads 


easily at any temperature above 32 F.- 


Guaranteed ODORLESS and DAMP- 
PROOF. Send today for your FREE 
copy of the 100 page KOCH catalog. 
Contains over 2200 items of equip- 
ment - supplies for the meat in- 


Equipment and Supplies 
for the Meat Industry 
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CINCINNATI, OHIO FLORENCE, s.¢, 


























PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, April 6, 1957, as 
reported to The National Provision- 
er: 

CHICAGO 

Armour, 7,102 hogs; shippers, 
7,314 hogs; and others, 19,106 hogs. 

Totals: 24,212 cattle, 796 calves, 





33,522 hogs and 1,889 sheep. 
OMAHA 
Cattle and 
Calves Hogs Sheep 

Armour . 4,548 5,744 2,186 
Cudahy 2,883 5,059 2,230 
ot EP 4,657 6,722 3,661 
Wilson 2,399 4,339 1,200 
Neb. Beef. 522 as 
Am. Stores 1,196 
Cornhusker 984 
O'Neill ... 741 
R. & C. .. 919 
Gr. Omaha. 767 
Rothschild . 1,373 
en. ab kes 1,344 
Kingan ... 954 
Omaha Dr. 

Beef. 
Omaha 
Pe bere 
Others 6,889 

Totals ..25,209 28,753 9,277 


KANSAS CITY 
Cattle Calves Hogs Sheep 





Armour.. 1,710 485 505 845 
Swift . 1,921 603 2,646 
Wilson . 1,080 a as 
Butchers. 3,889 1 384 
Others. 903 3,355 


1,089 18,518 7,280 
E. ST. LOUIS 


Totals. 9,503 









Cattle Calves Hogs Sheep 
Armour... 2,650 804 14,093 1,343 
Swift . BATT 1,099 12,8 1,974 
Hunter . 1,124 és eae 
MUN: sas ; 1,633 

Totals. 7,251 1,903 36,862 3,317 
ST. JOSEPH 

Cattle Calves Hogs Sheep 
Swift 197 10,830 3,493 
Armour. . 259 7,868 344 
Others 2,766 ree 





456 21,464 3,887 





*Do not include 402 cattle, 99 
calves, 5,896 hogs and 2,185 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour... 2,637 --. 5,861 2,076 
Swift . 3,920 1,907 1,700 
S.C. Dr. 
Beef . 2,590 
Raskin 660 
Bitchers. 251 + ae ae 
Others . 6,634 . 14,024 169 
Totals .16,692 “21,202 3.945 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 885 304 2.575 sane 
Dunn .. 103 
Dold ... 100 
Sunflower 57 
Excel .. 443 ate 
Kansas . 289 wis ns 1,020 
Armour. . 47 de ae 692 
Others . 659 sighs 104 f 
Totals. 2,583 304 2.679 2.616 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour.. 796 83 935 433 
Wilson . 1,114 219 1,460 547 
Others . 3,005 136 1,140 er 





Totals* 5,005 4388 3,535 980 


*Do not include 1,055 cattle, 253 
calves, 10,061 hogs and 3,333 sheep 
direct to packers. 


LOS ANGELES 
—— Calves Hogs Sheep 





Armour. . 9 

Swift 380 35 
Wilson 146 

Gr. West 645 

Ideal 545 


United :. 515 “i 502 





Com’1 462 oink 

Atlas . 447 hat 

Salter .. 302 sae 

Acme .. 278 3 hae 

Others . 1,891 386 469 ‘ 
Totals. 5,706 425 971 


62 








DENVER 
Cattle Calves Hogs Sheep 
Armour... 614 17 eee 5 
Swift 1,478 192 2,664 5,681 
Cudahy... 1,108 22 «5,057 78 
Wilson . 629 ir --. 1,026 
Others . 6,574 71 =«=2,121 643 
Totals .10,403 302 9,842 10,145 

ST. PAUL 

Cattle Calves Hogs Sheep 
Armour.. 5,414 3,227 14,131 1,907 
Bartusch 1,229 mae siaie ane 

Rifkin . 916 31 
Superior. 1,988 dint oe aot 
Swift . 5,819 2,682 20,627 1,451 
Others . 3,174 3,046 9,483 646 
Totals.18,040 8,936 44,241 4,004 

CINCINNATI 

Cattle Calves Hogs Sheep 
Gall... aad sari mes 142 
Schlachter 179 85 he 
Others . 3,494 984 12, 150 











Totals. 3,673 1,069 12,452 292 
FORT WORTH 


Cattle Calves Hogs Sheep 

Armour... 864 871 689 5,301 

Swift .. 961 686 1,117 8,119 
Morrell . 355 Ee tes s6 

Ys ee 265 “se es ms 

tosenthal 96 5 a 172 





Totals. 2,541 1,562 
TOTAL PACKER PURCHASES 


Week Same 
ended Prev. week 
Apr.6 week 1956 
Cattle ...139,045 139,320 163,177 
Hogs ....236,834 262,387 261,193 
Sheep . 61,120 65,644 88,454 
CORN BELT DIRECT 
TRADING 


Des Moines, April 10— 
Prices on hogs at the ten 
concentration yards in Iowa 
and Minnesota were quoted 
by the USDA as follows: 


U.S. No. 1-3: 

eran None quoted 
bani $14.25@17.60 
16.80@17.75 
16.00@17.40 
15.50@16.75 


Barrows, gilts, 
120-169 Ibs. 
160-200 Ibs. 
200-240 Ibs. 
240-300 Ibs. 
300-360 Ibs. ...... 

Sows, U.S. No. 1-3: 
270-330 Ibs. 
330-400 Ibs. 
400-550 Ibs. 


15.90@17.00 
15.40@16.50 
S Oteoas 14.00@15.85 

Corn belt hog receipts 
were reported by the U. S. 
Department of Agriculture 
as follows: 


This Last Last 

week week year 

est. actual actual 

Apr. 4 ... 47,000 49,500 44,000 
‘ Le. 2 52,000 52,000 
.. 31,500 39,000 
nee 62,500 47,000 

¢ 59,000 40,500 
46,000 69,000 





LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis on Wednesday, 
Apr. 9 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr....$22.00@24.00 
Steers, good ....... 19.50@21.50 


Heifers, gd. & ch... 19.00@22.00 
Strs. & hfrs., stand. 17.00@19.00 
Cows, util, & com’l. 12.00@15.00 
Cows, can. & cut... a A 
Bulls, util. & com’l. 14.50@16.50 


Bulls, good (beef).. 13.00@14.50 
VEALERS: 

Good & prime ..... 22.50@28.00 

Calves, gd. & ch... 15.50@20.00 
HOGS, U.S. No. 1-3: 

120/160 Ibs. ....... 14.00@16.50 

160/180 Ibs. ....... 16.50@18 


180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 
270/300 Ibs. 
300/330 Ibs. 
Sows, U.S. No. 1-3, 
180/360 Ibs. 
LAMBS: 
Gd. & ch. (wooled). 22.00@23.00 
Springers, gd. & ch.. 25.00@26.00 


16.00@17.00 





WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 


ended Apr. 6, 1957 (totals 


compared) was reported by 


the U. S. Department of Agriculture as follows: 





Sh 

Cattle Calves Hogs lau 
Boston, New York City Area‘ . 14,318 11,505 55,835 36,505 
Baltimore, Philadelphia .......... 8,352 1,027 33,482 3,857 
Cin., Cleve., Detroit, Indpls. ...... 19,699 8,975 106,196 12,203 
GRICRMO AAPOR 60s vvccccegcesescces 26,403 8,518 49,378 5,639 
St. Paul-Wis. Areas? ............. 29,418 30,543 91,150 12344 
Oy ae eee ee 13,719 3,581 90,341 6,798 
Miewx City-Bo. Dak.* .....0.05..00%. 16,961 res 44,114 9,778 
SR ADI 56. Sa )6 3,05 ene a alates ¢ arere 28,362 624 62,468 15,017 
ere 10,242 2,02 27,515 7,808 
lowa-So, Minnesota® .........<..2. 26,153 13,948 251,282 24,846 
Louisville. Evansville, Nashville, 

Memphis .....cccccscccccsescees 9,979 7,114 54,812 & 
Georgia-Alabama Area® .. 6,680 2,575 34,254 a 
St. Jo’ph, Wichita, Okla. City .... 14,269 2,679 45,277 10,380 
Ft. Worth, Dallas, San Antonio ... 13,500 056 19,436 16,664 
Denver, Ogden, Salt Lake City ... 15,844 1,277 13,997 81,779 
Los Angeles, San Fran, Areas? ... 21,685 3,441 30,341 25,803 
Portland, Seattle, Spokane ...... 6,777 363 15,634 2,349 

OP TR eS ES 272,361 104,654 1,025,672 271,821 

Totals same week 1956 ........ 291,744 106,447 1,062,956 227,760 





1Includes Brooklyn, Newark and 
St. Paul, Newport, Minn., 


and Madison, 


Jersey City. *Includes St. Paul, §%, 


Milwaukee, Green Bay, Wis, 


3Includes St. Louis National Stockyards, E. St. Louis, Ill., and St, 


Mo. ‘Includes Sioux Falls, 


S. Dak. 5Includes Cedar Rapids, 


Huron, Mitchell, Madison. and Watertown, 
Des 


Moines, Fort Dodge, Mason 


Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Len, 


Austin, Minn. ®Includes 


Birmingham, Dothan, 


Montgomery, Ala., and 


Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. TIncludes 
Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 


Average prices per cwt. 


11 CANADIAN MARKETS 
paid for specific grades of 


steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended March 30 compared with 
the same time 1956 was reported to the National Pro- 
visioner by the Canadian’ Department of Agriculture as 


follows: 

GOOD VEAL 

STEERS CALVES HOGS* LAMBS 

UP to Good and Grade Bt ood 

Stockyards 1000 lbs. Choice Dressed Handyweights 
1957 1957 1956 1957 1956 1957 =: 1956 

Toronto ....$19.45 $26.69 $26.00 $28.50 $22.50 $22.49 $22.48 
Montreal 2 Aes 20.6 19.00 28.75 22.00 coos: Sane 
Winnipeg - 17.85 25.50 24.07 27.16 20.00 18.58 19.0 
Calgary 17.37 21.09 18.58 25.59 19.14 18.59 18.24 
Edmonton .. 17.00 26.50 23.50 26.25 19.75 18.50 18.9 
Lethbridge . 17.25 18.25 18.50 25.50 18.90 19.25 18.25 
Pr, Albert .. 16.10 23.50 vese) 2,00. 1508 eC 
Moose Jaw . 16.00 21.00 19.00 25.50 18.50 coal 
Saskatoon 16.70 23.00 20.50 25.50 18.50 16.90 
Regina ..... 16.00 22.00 23.00 25.50 18.50 15.00 
Vancouver 17.50 24.50 20.75 ae.kw oat sone 





*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, Tifton, 
Georgia; Dothan, Alabama and Jacksonville, Florida, dur- 


ing week ended April 5: 


Week ended April 5 
Week previous (five days) 
Corresponding week last year 


Cattle Calves Hogs 

.- 8,012 970 17,973 

wade sce 2,752 771 20,790 
.. 3,101 698 13,924 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, Apr. 
9 were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch... .$19.00@22.50 
Steers, util. & std.. 15.50@18.00 
Heifers, gd. & ch... 18.25@22.25 


Cows, util. & com’l. 12.00@15.50 

Cows, can. & cut... 10.00@12.25 

Bulls, util, & com’l. 14.25@16.00 
VEALERS: 

Good & choice ..... 19.00@21.00 

Calves, gd. & ch... 18.50@20.00 
HOGS, U.S. No. 1-3: 

180/200 Ibs. «eeee 17.25@18.00 


200/220 Ibs. 
220/240 Ibs. 


17.50@18.10 
. 17.50@18.10 





240/270 Ibs. 17.25@18.00 
Sows, U.S. No. 1-3, 
270/360 Ibs. ..... 16.00@16.75 
LAMBS: 
CNS en cies deans 23.50 only 


Springers, ch. & pr.. 24.75@25.00 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 
City on Wednesday, Apr. 
9 were as follows: 


CATTLE: 
Steers, 
Steers, choice . 
Steers, good 
Heifers, ch. 


Cows, util. 
Cows, can. & cut... L 
Bulls, cut. & com’l. 
Bulls, we 
HOGS, U.S. No. 1-3: 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 
kg gl 
ws, U.S. " . 
270/360 Ibs. ..... 16.50@17.0 
LAMBS: 
Ga. & ch, (shorn)... 21.00@2% 
Springers, choice ... 4 
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ay 


nt stock- 
, Tifton, 
ida, dur- 


 47.25@18.0 
1645 17.8 


. 16.50@17.0 
. 21,00@22.% 
. 24.50 only 


SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended 
April 6, 1957, compared: 


CATTLE 
Week Cor. 
ended Prev. week 
Apr.6 week 1956 


Ghicagot ... 24,212 25,186 24,440 
Kan, Cityt. 10,592 12,204 16,425 


Qmaha*t ... 22,889 24,246 24,314 
B. St. Louist 9,154 10,008 10,639 
st. Josepht. 8,629 8,618 11,506 


Sioux City. 13,768 11,166 11,097 


























Wichita*t . 2,763 2,804 5,013 
New York & 

Jer. Cityt 14,318 12,911 10,362 
Okla. City*t 6,751 5,651 9,172 
Gincinnati§.. 4,377 3,732 4,2 
Denvert - 10,417 10,928 12,989 
st. Pault .. 14,866 16,115 17,182 
Milwaukeet.. 4,693 5,217 4,816 
Totals ...146,929 148,786 162,155 

HOGS 

Chicagot ... 26,208 30,286 33,306 
Kan. Cityt.. 18,518 14,258 12,560 
Qmaha*t ... 39,784 42, 38,372 
B. St. Louist 36,862 50,227 ,981 
st. Josepht. 24,594 21,215 25,553 
Sioux Cityt. 12,714 14,977 16,956 
Wichita*t .. 10,250 10,254 11,208 
New York & 

Jer. Cityt 55,8385 57,753 55,529 
Okla. City*t 13,596 14,104 14,785 
Qincinnati§.. 10,385 11,792 14,500 
Denvert 9,310 10,601 11,521 
St. Pault .. 34,758 34,005 36,740 
Milwaukeet.. 4,330 4,819 5,554 
Totals ...297,144 314,295 321,565 

SHEEP 

Chicagot ... 1,889 2,718 2,224 
Kan, Cityt.. 7,230 4,092 9,883 
Qmaha*t ... 9,370 8,289 6,642 
ESt.Louist 3,317 3,514 1,733 
St. Josepht. 6,022 4,550 12,344 
Sioux Cityt. 3,289 2,461 3,682 
Wichita*t .. 1,712 2,168 4,408 
New York & 

Jer. Cityt 36,505 35,006 34,678 
Okla. City*t 4,313 3,081 16 
Cincinnati§.. 165 433 3 
Denvert . 17,883 20,077 23,338 
st. Pault 3,358 3,826 4,881 
Milwaukeet.. 557 828 542 
Totals ... 95,610 91,043 108,816 


*Cattle and calves. 
tFederally inspected 
including directs. 
tStockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for 
week ended Mar. 30: 


slaughter, 

















CATTLE 
Week Same 
ended week 
Mar. 30 1956 
Western Canada.. 17,801 12,211 
Eastern Canada.. 15,997 14,916 
a 33,798 27,127 
HOGS 
Western Canada.. 44,242 34,911 
fastern Canada.. 61,088 63,075 
| re 105,330 97,986 
All hog carcasses 
ee 114,217 105,264 
SHEEP 
Western Canada.. 3,555 3,839 
Eastern Canada. . 2,488 2,728 
es 6,043 6,567 


NEW YORK RECEIPTS 
Receipts of livestock at 
Jersey city and 4st st., 
New York market for week 


ended Apr. 6: 


Cattle © S ‘s* p 

Sable % oe — —_ Sheep 
Total (ined, fie 

eets)..2,472 5 \‘ ¢ 
= >. 72 550 17,926 8,893 
Salable . 146 933 4 
Total (incl, . 
directs). .2,888 731 17,945 8,731 
—_ee 


“Including hogs at 31st St. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
April 4. 2,794 317 8,406 1,228 
April 5. 1,122 142 8,532 2,300 
April 6. 167 101 3,668 18 
April 8.22,782 530 7,359 1,602 
April . 8,000 300 11,500 2,000 
April 10 .13,000 200 9,000 2,000 
*Week so 
far ..43,782 1,030 27,859 5,602 
Wk. ago.39,469 707 25,920 6,828 
Yr. ago.42,992 1,358 31,308 4,707 
2 years 
ago ..35,243 1,457 39,632 9,038 
*Including 468 cattle and 3,276 
hogs direct to packers. 
SHIPMENTS 
April 4. 2,543 ; 1,472 2,248 
April 5. 1,150 22 1,733 Be a! 
April 6. 119 6 358 8 
April 8. 7,639 11 1,570 423 
April 9. 5,000 1,500 500 
April 10 . 7,000 1,000 500 
Week so 
far ..19,639 11 4,070 1,423 
Wk. ago.18,213 107 3,750 2,067 
Yr. ago.18,182 161 3,996 1,83 
2 years 
ago ..12,564 25 2,610 3,079 
APRIL RECEIPTS 
1956 
Cattle 88,122 
Calves 3,622 
Hogs 98,889 
Sheep 13,848 
1956 
Cattle 41,121 
Hogs 12,325 
Sheep 4,885 





CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 








eago, week ended Wed., Apr. 10: 
Week Week 
ended ended 
Apr.10 Apr. 3 

Packers’ purch. .. 28,123 26,919 

Shippers’ purch. .. 8,581 8,039 

eo re 36,704 34,958 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Apr. 5, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 247,000 408,000 137,000 
Previous 
week 240,000 427,000 136,000 
Same wk. 
1956 267,000 446,000 163,000 
1957 to 


date 3,603,000 6,078,000 2,084,000 

956 to 

date 3,818,000 7,861,000 2,294,000 
PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets. Week ended Apr. 5: 

Cattle Calves Hogs Sheep 

Los Ang. .6,285 650 1,150 575 

N. P’tland.2,350 365 1,440 1,000 

San Fran. 450 20 475 370 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Wednesday, Apr. 
9 were as follows: 


CATTLE: 


-  Cwt. 
Steers, prime ......$24.00 only 





Steers, gd. & ch.... 19.50@22.00 
Steers & Heifers, 
errs 20.50@21.00 
Cows, util. & com’l. 13.00@14.50 
Cows, can. & cut... 10.00@13.00 
Bulls, util. & com’l. 14.00@15.50 
VEALERS: 
Choice & prime .... 27.00@28.00 
Good & choice . 23.00@27.00 
Util. & stand. 15.00@23.00 
HOGS, U.S. No. 1-3: 
180/200 Ibs. ....... 17.75@18.25 
200/220 Ibs. ....... 17.75@18.25 
220/240 Ibe. ....... 17.75@18.25 
240/270 Ibs. ....... 17.00@17.50 
ows, U.S. No 
180/300 Ibs. ..... 16.25@16.50 
ows, U.S. No. 1-2 
300/400 lbs. ..... 15.75@16.25 
LAMBS: 


Choice & prime 


..+. None quoted 
Good & choice 2 a 


23.00@25.00 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
April 9, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago Kansas City 


HOGS (Includes Bulk of Sales): 


BARROWS & 
U.S. No. 1-3: 
120-140 
140-160 
160-180 
180-200 
200-220 
220-240 
240-270 
270-300 
300-330 
330-360 
Medium: 
160-220 
SOWS.: 
U.S. No. 
180-270 
270-300 
300-330 
360-400 
400-450 
450-550 


Ibs.. 
Ibs. . 
Ibs... 
Ibs... 
Ibs... 
Tbs... 
Ibs... 
Ibs. . 
Ibs. . 


Ibs... 


1-3: 
Ibs. . 
Ibs... 
Ibs... 
Ibs... 
Ibs... 
Ibs... 


GILTS: 


17.00-17.50 


17.75-18.50 
17.75-18.50 
17.50-18.50 
17.25-18.25 
17.00-17.50 
None qtd. 

None qtd. 


17.00-17.50 


17.00 only 
17.00 only 
17.00 only 
16.50-16.75 
16.25-16.50 
15.75-16.25 


Boars & Stags, 


all wts. .. 


12.00-13.50 


Ibs. .$16.00-17.00 None qtd. 


None qtd. 


17.25-18.75 
18.10-18.75 
18.00-18.75 
17.85-18.15 
17.50-18.00 
17.25-17.75 
None qtd. 


15.50-17.75 


None qtd. 
None qtd. 
None qtd. 
16.50-17.00 
16.25-16.75 
15.75-16.50 


None qtd. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 
900-1100 
1100-1300 
1300-1500 
Choice: 
700- 900 
900-1100 
1100-1300 
1300-1500 
Good: 
700- 900 
900-1100 
1100-1300 
Standard, 
all wts. 
Utility, 
all wts. 
HEIFERS: 
Prime: 
600- 800 
800-1000 
Choice: 
600- 800 
800-1000 
Good: 
500- 700 
700- 900 
Standard, 
all wts. 
Utility, 
all wts. 
COWS: 
Commercial, 
all wts. 
Utility, 
all wts. 
Can. & cut., 
all wts. 


BULLS (Yrls. 
Commercial 
Utility 
Cutter 


VEALERS, All 


Ch. & pr.... 
Stand. & gd. 


Ibs.. 
Ibs.. 
Ibs.. 
Ibs.. 


Ibs.. 
Ibs.. 
Ibs.. 
Ibs.. 


Ibs.. 
Ibs.. 
Ibs.. 


Ibs.. 
Ibs... 


Ibs.. 
Ibs.. 


Ibs.. 
Ibs.. 


None qtd. 
None qtd. 
24.00 only 
None qtd. 


21.50-23.00 
22.00-23.00 
22.00-23.00 
22.00-23.00 


19.50-21.50 
19.75-22.00 
19.75-22.00 


- 17.00-19.75 


. 14.00-17.00 


None qtd. 
None qtd. 


20.50-22.25 
20.50-22.25 


19.00-20.00 
19.00-20.00 


- 16.00-18.00 


. 13.50-16.00 


. 14.00-15.00 


. 12.50-14.00 


9.50-12.00 
Bxcl.), All 
None qtd. 


- 15.00-16.00 


14.00-15.00 
11.50-14.00 
Weights: 
24.00-28.00 
15.00-23.00 


None qtd. 

24.25-26.75 
24.50-27.50 
24.00-27.00 


None qtd. 

21.75-24.50 
21.50-24.50 
21.50-24.50 


18.50-21.00 
19.50-21.50 
19.50-21.50 
16.50-17.00 


15.50-16.50 


None qtd. 
23.00-23.25 


21.00-23.00 
21.50-23.25 


18.00-20.50 
18.00-20.50 


16.25-17.00 


14.00-16.25 


14.00-15.00 
13.00-14.00 


10.50-13.00 


Weights: 
None qtd. 
16.00-16.50 
14.75-16.00 
13.50-14.75 


26.00-28.00 
15.00-22.00 


CALVES (500 Lbs. Down): 


Ch. & pF... 
Stand. & gd. 


19.00-22.00 
14.00-20.00 


SHEEP & LAMBS: 


LAMBS (110 Lbs. Down): 


Ch. & pr.... 
Gd. & ch.... 


None qtd. 
22.25-24.50 


LAMBS (105 Lbs. Down) 


Ch. & pr.... 
Gd. & ch.... 
Springers ... 


23.00-23.75 
21.50-23.00 
None qtd. 


EWES (Wooled): 


Gd. & ch. .. 
Cull & util... 


None qtd. 
None qtd. 


24.00-25.00 
23.00-24.25 
(Shorn): 

22.75-24.00 


22.00-23.00 
None qtd. 


7.50- 9.00 
5.50- 7.50 


None qtd. 
None qtd. 


17.50-18.00 
17.75-18.25 
17.75-18.25 
17.25-18.00 
17.00-17.50 
None qtd. 

None gtd. 


16.00-17.00 


None qtd. 

16.25-16.50 
16.25-16.50 
16.00-16.50 
15.75-16.25 
15.50-16.00 


10.50-12.00 


None qtd. 
None qtd. 
24.50 only 
None qtd. 


None qtd. 

22.00-23.00 
22.00-23.00 
21.50-22.50 
19.00-21.00 
19.50-21.50 
19.50-21.50 
16.00-19.00 


14.00-16.00 


None qtd. 
22.75-23.75 


21.00-22.75 
21.25-22.75 


18.50-21.25 
18.50-21.25 


15.50-18.50 


13.50-15.50 


14.00-15.00 
13.00-14.00 


10.00-13.00 


None qtd. 

14.00-15.00 
13.00-14.00 
11.50-13.00 


20.00-23.00 
14.00-19.00 


20.00 only 
13.00-18.00 


None qtd. 
None gtd. 


22.75-23.25 
None qtd. 
22.00-25.25 


6.50- 8.00 
3.50- 6.50 


Omaha 


None qtd. 


St. Paul 


None qtd. 


None qtd. $16.00-17.25 
17.50-18,25 $16.00-17.75 $16.50-17.00 $16.75-17.25 


17.50-18.25 
17.75-18.25 
17.75-18.50 
17.50-18.00 
17.25-17.50 
16.75-17.25 
None qtd. 


15.75-17.25 


None qtd. 
None qtd. 
16.25-17.00 
16,25-17.00 
15.75-16.50 
15.75-16.50 


None qtd. 


None qtd. 
23.00-25.25 


18.25-20.75 
18.25-20.75 
18.25-20.75 
16.00-18.00 


13.50-16.00 


None qtd. 
23.50 only 


21.00-22.25 
21.00-22.25 


18.50-20.25 
18.50-20.25 


15.50-17.50 


13.00-15.50 


13.50-15.00 
12.25-13.50 


10.75-12.00 


None qtd. , 
14.50-15.50 
13.00-14.50 
11.00-13.00 


21.00-24.00 
15.00-19.00 


None qtd. 
None qtd. 


None qtd. 
None qtd. 


23.00-23.50 
21.50-23.50 
24.50 only 


6.50- 8.00 
4.00- 6.50 


17.00-17.50 
17.75-18.75 
17.75-18.75 
17.75-18.75 
17.50-18.75 
17.00-17.50 
None qtd. 

None qtd. 


16.50-17.50 


17.00-17.25 
16.75-17.00 
16.75-17.00 
16.25-16.75 
16.00-16.50 
15.25-16.25 


None gtd. 


23.50-24.50 
24.00-25.00 
24.00-25.00 
23.50-24.50 


20.50-24.00 
20.50-24.00 
20.50-24.00 
20.50-24.00 
19.00-20.50 
19.00-20.50 
19.00-20.50 
16.50-19.00 


13.50-16.50 


21.50-23.00 
21.50-23.00 


20.00-21.50 
20.00-21.50 


18.50-20.00 
18.50-20.00 


15.50-18.50 


12.50-15.50 


13.50-15.00 
12.00-13.50 


10.00-12.00 


None qtd. 

12.00-13.00 
13.00-15.00 
13.00-15.00 


22.00-27.00 
15.00-22.00 


17.00-19.00 
13.00-17.00 


23.50-24.00 
23.00-23.50 


None qtd. 
None qtd. 
None qtd. 


ae 


50- 8.00 
0- 6.50 
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See Our Exhibit at 
n y NIMPA Convention 
Booth #25 


ATMOS modern 


air conditioned smokehouses 





-e-can make this statement! 





No matter what you pay for an ATMOS Air 
Conditioned Smokehouse — it’s GUARAN- 
TEED that your investment will be returned 
within one year — or less! 





Check these ATMOS ATMOS SAVES SHRINK- 


Profit-Making AGE... SAVES TIME 
Facts: ... SAVES LABOR! 


® Minimum Shrinkage! ATMOS means smoking, 
6 Miabeein Sila cooking and showering in 
© Uniform Color! one single operation ... 
@ Lower Operating Cost! at _a profit! 











1215 W. FULLERTON AVE. e CHICAGO 14 ¢ EAstgate 7-4240 


All inquiries from outside the U. S. should be address- 
ed to appropriate representative — 
@ Canadian Inquiries to: 
McGrver, Fortier, Myers, Lid., 1971 Tansley St., 
Montreal, Canada (La 5-2584) 
@ European Inquiries to: 
Mittelhauser & Walter, 
Hamburg 4, W. Germany 
@ South, Central and Latin American 
Inquiries to: 
Griffith Laboratories S. A., 
Apartado, +1832, Monterey, 
N. L. Mexico 


¢ L AS S$ ' Ei a D A DV Ee Rr T 3 S$ } a] G Uniess Specifically Instructed Otherwise, All 
Advertisements Will Be Inserted Over a Blind Box 

Undisplayed: set solid. Minimum 20 each. Count address or box numbers as 

words, $5.00; additional words, 20c each. 8 words. Headlines, 75c extra. Listing ad- CLASSIFIED ADVERTISING PAYABLE IN ADV. 


“Position Wanted,” special rate: minimum vertisements, 75c per line. Displayed, PLEASE REMIT WITH ORDER. 
20 words, $3.50; additional words, 20c $11.00 per inch. Contract rates on request. 


POSITION WANTED HELP WANTED HELP WANTED 


MANAGER or SUPERINTENDENT GOOD OPPORTUNITY MARKET REPORTER: If you have a backg 
With unusual proven ability to establish good 


practices in all = “e- gad set up —_ Fo FOR A MAN WHO UNDERSTANDS ‘acoelie cae "experience of maaan - 
nsms and small pute’ M1 soars with one com |THE MANUFACTURE OF DRY | oan Sie oo bee ee 
cesicat” ‘Camplots sesame ond setereuces’ fer-| SAUSAGE, MUST KNOW PROC- | Soret te Sse ee 
aw 1o1, THE NATIONAL PROVISIONER | ESSING OF DRY SALAMI, GENOA, work with many cttontages. Ne seniai 
MORTADELLA AND ALL ITALIAN | o%,055 elt in’ writing is” importentel 
padi gpm nega n+ onan STYLE SAUSAGE. WRITE OR| 2pply by. letter giving full business and ¥ 


‘ details, including salary desired. All repli 
tion, Management, Production, Labor Relations, | PERIONE fidential. E. T. Randolph, The National 
Sales and Marketing. 2 


| sioner, 15 W. Huron St., Chicago 10, Ill, 
LEE B. REIFEL & ASSOCIATES CHAS. HOLLENBACH, INC. 
ank of Wood County &. ¢ . HOTEL and RESTAURANT: Supply ho 
Bowling Green, Ohio | 2653 Ogden Avenue, Chicago 8, Ill. cated in southern Ohio, needs man expe 
| os, in this type of work to assist in impro 
_ MANAGER ¢ Phone LAwndale 1-2500 present operations. State age, backgroum 
Capable, aggressive administrator, 28 years’ prac- | ————— salary desired. W-137. THE NATIONAL 
tical experience, thorough knowledge of all phases VISIONE 5 4 ’ ‘ 
of packinghouse management and operations in- SALESMEN ISIONER, 15 W. Huron St., Chicago 10, 
cluding: livestock buying, slaughtering, processing, CALLING ON SAUSAGE 


rendering, sausage manufacturing, maintenance, FOOD PRODUCTS SALESMEN 
purchasing and sales, Thoroughly familiar with | MANUFACTURERS Large independent food company seeks 8a! 
accounting procedures, costs, labor relations, etc. ‘ to call on supermarkets and packers in Ch 
Locate anywhere. Available on short notice. SELLING: New York, Ohio, Texas and other te 

W-129, THE NATIONAL PROVISIONER, 15 W 


E * : Experienced in cheese and canned mea 
Huron St., Chicago 10, Il. Seasonings, Cures, Binders and cellent starting salary and bonus. Sub 


Specialty Items. details. Our employees know of this . 
SUPERVISOR: Curing, smoking, sliced bacon. i THE NATIONAL PROVISIONER, 15 
Age 32. 10 years’ experience. College education. LIBERAL DRAWINGS AGAINST St., Chieago 10, Ill. 
Thoroughly familiar with new techniques, cost ~~ Tt 
control and manufacturing methods. Excellent COMMISSION. IT WILL BE WELL BEEF SALESMAN 
pn mcg 7 a — pts gaa WORTH YOUR WHILE GETTING OHIO beef packer expanding wants exp 
SION , 15 W. St., Chicag ), "i AT re 

: orbs sim tehos IN TOUCH WITH US. man with knowhow and Por egg eo 
SAUSAGE FOREMAN: Desires position with southeast to contact chains, restaurant’ 
growing concern. Have both teheenh and state CONCENTRATED SEASONINGS houses using prime, choice beef. Good opp 
experience, W-132, THE NATIONAL PROVI- INC. ee ee oo ee ae Niuicses, ta 
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departments, Can furnish references. W-134, THE | Good commissions. All territories open. W-138, | ture, and capable of personnel supervision, 7 
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